ND  HOWTO 

PROVIDE 

1     '  "'"^ 


G^tai^inq  aTRACflCAL 


ERIES 

Bills  of  Far]e 

for  Meals 

Costing  from 

PER  HEAD'PER  WEEK 


BY  APPOINTMENT. 


MANUFACTURERS 


HIS  MAJESTY 
THE  KING  of  the  BELGIANS 


HER  MAJESTY  THE  QUEEN.  | 

HER  MAJESTY  THE  QUEEN  HEuEiMT  OF  HOLLAND. 


H.R.H.  THE  PRINCE  OF  WALES,  ETC. 


THE  GRAND  PRIZE" 


(Special  Gold  Medal  and  Diploma  of  Sonour), 


'GRAND 


The  Highest  Distinction  the  Exhibition  could  confer,  and  the  only 
PRIZE    given  to  the  Biscuit  Trade,  was  awarded  to 

HUNTLEY  &  PALMERS, 

READING  AND  LONDON, 

The  following  being  the  terms  of  the  Award: 

"Maison  hors  ligne,  connue  du  Monde  entier  pour  son  Immense  Production 
et  pour  I'Excellente  Quality  de  ses  Produits." 

"  Unrivalled  House,  known  throughout  the  World  for  its  enormuus  production, 
and  for  the  excellent  quality  of  its  manufactures." 


The  Highest  Awards  given  for  Biscuits  to  any  English  House  were  made  to 
HUNTIjEY  &  PALMEKS,  at  the  foUowing  Exhibitions  "for 
Excellence  of  Quality." 


London,  1851. 
London,  1862. 
Havre,  1868. 


Paris,  1867. 
Amsterdam,  1860. 
Lyons,  1872. 


Lima,  1872. 
Vienna,  1873. 
Paris,  1855. 
Santiago,  1875. 

International  Health  Exhibition,  London,  1884,  Gold  Medal. 

ALSO  THE 

DIPLOMA  OF  HONOUR  (twice  conferred)  &  the  GOLD  MEDAL  Of  the  *'  National 
Academy  of  Agriculture,  Manufactures  and  Commerce,"  Paris. 


These  Biscuits  are  made  of  the  finest  materials ;  and  from  their  great  variety 
of  Shape  and  flavour,  acknowledged  Superiority  of  Make,  and  fine  keeping  qualities, 
they  have  obtained  a  very  extensive  and  increasing  sale  in  England,  on  the 
Continent,  and  in  the  various  markets  throughout  the  World. 

They  are  packed  in  patent  air-tight  soldered  tins,  to  open  without  cutting  the 
tin,  containing  one  pound  and  upwards  ;  also  in  Casks  and  Boxes,  to  meet  the  con- 
venience of  the  Trade  and  Shippers. 


HUNTLEY  &  PALMERS*  BISCUITS,  etc.,  may  be  obtained  of  the  Principal  Italian 

^ingdom,  and  elsewhere. 
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OAKEY'S  SPECIALITIES. 

WELLINGTON  KNIFE  POLISH. 

Prepared  for  Oakey's  Patent  Rubber  Knife  Boards  and  all  Patent  Knife-Cleaning 
Machines.    In  Canisters,  3d.,  6d.,  is.,  2s.  6d.,  and  4s.  each. 

"  POLYBRILLIANT  "  ROUGE  POMADE. 

For  Cleaning  all  Metals.    In  Tins,  id.,  2d.,  3d.,  and  6d.  each. 

WELLINGTON  BLACK  LEAD. 

The  Best  for  Polishing  Stoves,  Grates,  and  Ironwork,  without  waste,  dirt,  or  dust. 
In  id.,  2d.,  and  4d.  Blocks  ;  and  is.  Boxes. 

FURNITURE  CREAM. 

For  Cleaning  and  Polishing   Furniture,  Patent  Leather,  Oilcloth,  etc.    Glass  and 
Stone  Bottles,  6d.  and  is. 

BRUNSWICK  BLACK. 

For  Beautifying  and  Preserving  Stoves  and  all  kinds  of  Ironwork.    Bottles,  6d.,  is., 
and  2S. 

SILVERSMITHS'  SOAP. 

(Non-Mercurial)  for    Cleaning   and   Polishing   Silver,    Electro-Plate,   Plate  Glass, 
Marble,  etc.    Tablets,  6d. 

Sold  Everywhere  by  Ironmongers,  Grocers,  Druggists,  Oilmen,  &c. 

JOHN  OAKEY  &  SONS,  Ltd.,  LONDON,  S.E. 


Unequalled  for  Makings 

SOUPS,  GRAVIES,  STEWS,  &G. 


lib.  makes 

6  Quarts 
of  Excellent 

Soup,  by 
simply  boiling 
in  water. 


DESICCATED 


Sold  in  Four 
Varieties— 
"Brown," 
"White," 
"Tomato," 
"  Gravina." 


PURE,    NUTRITIOUS,  ECONOMICAL. 

Cookery  BooJCf  post  free,  on  application. 

Sole  Manufacturers:  F.  KING  &  CO.,  Limited, 

3  to  6,  CAMOMILE  STREET,  LONDON,  E.G. 


CONDENSED 


THE  ORIGINAL  AND  BEST. 

EXCELLENT  FOR  ALL 

CULINARY  PURPOSES. 

Superior  to  fresh  Milk  with  Coffee^ 
Coeoa^  etc. 


RECOMMENDED  BY  THE  LEADING  MEDICAL  JOURNALS. 


ESTABLISHED   IN   PARIS,  1770. 


40  PRIZE  MEDALS. 


Three  Leading  Factories :  PARIS,  LOMDON,  STRASBOURG. 

COMPAGNIE  FRANCAISE 

Purveyors  by  Special  Appointment  to  H.  R.H.  the  Princess  of  Wales. 
"  Reviving  Sweets  repair  the  mind's  decay." — Pope. 

SUPERIOR  CHOCOLATE 

9cl.  per  J-lb.  Packet.    (Yellow  Wrapper.) 

PURE  COCOA  POWDER 

i-lb.  Tins  1/0,  and  i-lb.  Tins  2/0. 

CHOCOLATE  WAFERS 

6d.  and  1/0  per  Box.    A  delicious  eating  Chocolate. 

HIGH    LIFE  BONBONS 

The  most  tasteful  Dessert  Sweetmeat.    Elegant  Boxes  3/0  each. 


SOOTHING 

POWDERS 

For  Children  Cutting  Teeth. 


m  USE  OVER  FIFTY  YEJIRS. 

RELIEVE  FEVERISH  HEAT. 

Prevent    Fits,    Convulsions,   &c.     Preserve  a 
Healthy  State  of  the  Constitution  during 
the  period  of  Teething. 

The  name  STEEDMAN  is  always  spelt  with  Two  EE'S. 

In   purchasing,    please   pronounce  the    name  STEEDMAN 
as  it  is  spelt. 


FOR 

IMPROVED  AND  ECONOMICAL  COOKERY, 

USE 

LIEBIG  COMPANY'S 

EXTRACT  OF  MEAT. 

AND  SEE  THAT 
EACH  JAR  BEARS 


OUR  DAILY  FARE  AND  HOW  TO  PROVIDE  IT, 


ESTABLISHED  1861. 

BIRKBECK  BANK, 

Southampton  Buildings,  Chancery  Lane,  London. 


TWO  AND  A  HALF  per  CENT.  INTEREST  allowed 
on  DEPOSITS,  repayable  on  demand. 

TWO  per  CENT.  INTEREST  on  CURRENT 
ACCOUNTS,  calculated  on  the  Minimum  Monthly  Balances 
when  not  drawn  below  ^loo. 

STOCKS.  SHARES,  and  ANNUITIES  Purchased  and 
Sold. 

SAVINGS  DEPARTMENT. 

For  the  encouragement  of  Thrift  the  Bank  receives  small 
sums  on  Deposit,  and  allows  Inteiest  Monthly  on  each 
completed  ^i. 


BIRKBECK  BUILDING  SOCIETY. 

HOW  TO  PURCHASE  A  HOUSE  FOR  TWO  GUINEAS 
PER  MONTH. 

BIRKBECK  FREEHOLD  LAND  SOCIETY. 

HOW  TO  PURCHASE  A  PLOT  OF  LAND  FOR 
5S.  PER  MONTH. 

THE  BIRKBECK  ALMANACK,  with  fuU  Particulars,  Post 
Free  on  Application. 

FRANCIS  RAVENSCROFT,  Manager. 


OUR  DAILY  FARE 

AND 

HOW  TO  PROVIDE  IT; 

A  GUIDE  TO  PROCURING 

GOOD  LIVING  AT  THE  SMALLEST  COST, 

FOR  ALL  SEASONS  OF  THE  YEAR. 

WITH 

A  COMPLETE  PRACTICAL  SERIES  OF 

WEEKLY  BILLS  OF  FARE  (TOWN  &  COUNTRY) 

AT  FROM  4s.  TO  7s.  PER  HEAD. 

WITH  NEARLY  TWO  HUNDRED  RECIPES,  CHIEFLY  ORIGINAL,  FOR 
SUITABLE  DISHES, 

GOOD  ADVICE  WITH  REFERENCE  TO  MEALS,  &-c. 

ALSO 

A  GUIDE  TO  MARKETING; 

WHAT  TO  BUY  AND  HOW  TO  CHOOSE  IT; 

WITH  RELIABLE  INSTRUCTIONS  FOR  ALL. 


WARD,  LOCK  &  BOWDEN,  Limited, 

LONDON:  WARWICK  HOUSE,  SALISBURY  SQUARE,  E.G. 
NEW  YORK,  MELBOURNE  AND  SYDNEY, 
1893- 

\_All  rights  reserved,} 


STANDARD  WORKS  ON  COOKERY 


Ptiblished  by  Ward,  Lock  and  Bowden,  Ltd. 


MRS.  BEETON'S  HOUSEHOLD  MANAGEMENT.  7/6. 
MRS.  BEETON'S  FAMILY  COOKERY.  5s. 
MRS.  BEETON'S  EVERY-DAY  COOKERY.    3s.  6d. 
MRS.  BEETON'S  ALL  ABOUT  COOKERY.    2s.  6d. 
THE  COOKERY  INSTRUCTOR.    E.  A.  Barnett.  is. 
GOOD  PLAIN  COOKERY.    Marv  Hooper  is. 
THE  ART  OF  PASTRY-MAKING.    Hekisse.   2s.  6d. 
TINNED  FOODS,  AND  HOW  TO  USE  THEM.   2s.  6d, 
BONNES  BOUCHES  FOR  BREAKFAST,  &c.    is.  6d. 
MRS.  BEETON'S  COOKERY  BOOK.  is. 
OUR  DAILY  FARE:  HOW  TO  PROVIDE  IT.  is. 
ECONOMICAL  COOKERY  BOOK.  Mrs.  Warren.  6d. 
THE  SIXPENNY  PRACTICAL  COOKERY.  6d. 
MRS.  BEETON'S  SIXPENNY  COOKERY.  6d. 
MRS    BEETON'S  COTTAGE  COOKERY  BOOK.  6d. 
BEETON'S  PENNY  COOKERY  BOOK.  id. 


PREFACE. 


In  the  hope  of  helping^  those  housewives  whose  difficult  duty  it 
is  to  provide  good  "  daily  fare  "  out  of  small  weekly  housekeeping 
allowances,  this  little  work  is  put  before  the  public. 

Providing  for  the  daily  needs,  an  easy  matter  where  the  re- 
sources are  ample,  is  an  extremely  difficult  task  when  there  is  only 
just  sufficient  to  buy  food  for  the  household. 

The  necessity  of  providing  for  those  who  work  with  their  brain 
rather  than  with  their  hands,  makes  housekeeping  on  a  limited 
scale  more  difficult  for  the  lower  middle  class  than  for  the  wives 
of  artisans.  A  man  tired  bodily  with  work  that  has  rendered  him 
hungry,  can  be  more  easily  satisfied  with  simple  plain  food  than 
another  who  has  gone  through  some  mental  strain  ;  and  for  the 
wives  of  the  latter  we  think  and  beHeve  these  menus  will  be 
useful. 

Another  section,  namely  the  very  small  household  of  perhaps 
but  two  persons,  are  often  puzzled  how  to  provide  some  variety  in 
everyday  meals,  without  the  waste  so  often  occurring  when  only 
a  small  quantity  of  food  is  needed.  For  these  we  have  compiled 
as  many  menus  as  space  would  allow. 

In  all  we  give  thirty-two  menus  for  town  and  country,  for  the 
four  seasons  of  the  year,  each  to  be  provided  at  an  expenditure 
ranging  from  4s.  to  7s.  per  head  ;  and  we  offer  these  to  perplexed 
housewives  in  the  sincere  hope  that  the  information  we  give  may 
lighten  their  labours  in  providing  their  "  Daily  Fare." 


BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{Spring  Season^ 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  one  Adult). 

Cost  of  living  ?tot  to  exceed  £1  per  week^  or  ^s.  per  head, 

SUNDAY.  s.  d. 

Breakfast. — 6  baked  fresh  herrings,  4d.  ;  vinegar,  M.  o  4^- 

Tea  or  coffee,  bread,  butter,  milk,  sugar. 
Dinner. — Shoulder  of  frozen  mutton  (6  lb.,  at  Sid.), 

2s.  9d.  ;  sprouts,  2d.  ;  potatoes,  iM   3  oi 

Stewed  rhubarb,  3d.  ;  boiled  rice,  2d.    05 

Tea  and  Supper.— Jam,  gd.  (large  jar) ;  bread,  butter, 

tea,  &c.         ...       ...       ...       ...       ...       ...  o  9 

Cold  mutton  ;  pickles,  id   o  i 

Bread,  butter,  cheese  (i J  lb.,  at  8d.)   i  o 

MONDAY. 

Breakfast. — 2  rashers  of  bacon,  3d. ;  porridge,  2d....    o  5 

Tea  or  coffee,  bread,  butter  ...   

Dinner. — Cold  meat ;  salad,  3d. ;  mashed  potatoes,  2d., 

suet  pudding,  with  jam  (suet,  2d.  ;  flour,  2d.)     ...    o  9 
High  Tea,  or  Tea  and  Supper.— German  sausage 

(^  lb.),  4d. ;  tea,  bread,  cheese,  butter    o  4 

TUESDAY. 

Breakfast. — 2  eggs  (id.  each),  bread  and  milk,  tea  or 

cocoa,  bread,  butter,  milk,  sugar   ...    o  2 

Dinner. — Cold  mutton  (two  or  three  slices  broiled); 
potatoes,  id.  ;  large  baked  batter  pudding  for 
children  (2  eggs,  2d.;  flour,  2d.;  milk,  id.)     ...    o  6 

High  Tea,  or  Tea  and  Supper.— Potato  pie  (made 
from  cold  mutton,  with  cover  of  cold  mashed 

potatoes)  ;  potatoes,  id  o  i 

Tea  or  coffee,  bread,  butter,  cheese,  jam. 

2 


2 


DAIL  V  FARE, 


WEDNESDAY.  d. 

Breakfast. — Rissoles  (made  from  remnant  of  potato 
pie),  dripping  toast ;  tea,  bread,  butter,  sugar,  milk. 

Dinner. — Boiled  bacon  (2J  lb.,  at  8d.),  is.  6d.;  greens, 

ijd.  ;  potatoes,  i^d.  ;  cheese    i  9 

High  Tea,  or  Tea  and  Supper.— Cold  bacon ;  lettuce, 

id.  ;  tea,  bread,  butter,  cheese      ...       ...       ...    o  i 


THURSDAY. 

Breakfast. — Cold  bacon  ;  porridge  ;  coffee  or  cocoa, 
bread,  toast,  butter,  sugar,  milk. 

Dinner. — 2  baked  stuffed  haddocks,  6d.  ;  cold  bacon  ; 
pickles,  id.  ;  potatoes,  i^d.  ;  cheese 

High  Tea,  or  Tea  and  Supper.— Remains  of  bacon 
fried,  with  bread  or  cold  potatoes  ;  tea,  bread, 
butter,  milk,  sugar. 


FRIDAY. 

Breakfast. — Fish  croquettes,  made  from  scraps  ot 
cold  fish  and  potatoes,  fat  for  frying  skimmed 
from  bacon  liquor ;  bread  and  milk,  tea  or  coffee, 
bread,  butter,  milk,  sugar. 

Dinner. — Pea  soup  made  from  bacon  liquor,  and  one 
quart  split  peas,  2d. ;  2  onions,  ^d. ;  potatoes,  id. ; 
onion  steak  {\  lb.  steak,  2^d.  ;  onions,  id.)        ...    o  6 

High  Tea,  or  Tea  and  Supper.— Curried  rabbit  (tin 

rabbit,  is.  id.  ;  curry  powder,  &c.,  id.)    ...       ...    I  2 

Tea,  bread,  butter,  cheese,  jam. 


SATURDAY. 

Breakfast. — Remains  of  curry  ;  bread  and  milk,  toast, 
tea  or  coffee,  bread,  butter,  milk,  sugar. 

Dinner. — Stewed  rabbit,  with  pork  and  onions  lb. 
pork,  at  8d.  lb.,  4d.  ;  onions,  ^d.)  ;  potatoes,  i^d. ; 
rice  and  jam     lb.  rice,  I |d.)        ...       ...       ...  o 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew 

warmed  ;  radishes,  id.        ...       ...       ...       ...    o  i 

Tea  or  coffee,  bread,  butter,  cheese,  jam. 


BILLS  OF  FARE,  3 

Groceries,  &c.,  for  the  Week.  s,  d. 

Sufficient  tea,  coffee,  and  cocoa        ...       ...       ...       ...  i  o 

Butter  (ij  lb.,  at  is.  2d.  lb.)   i  9 

Sugar  (2  lb.,  at  2jd.)    05 

Pepper,  salt,  &c....                            ...       ...       ...       ...  o  2 

Milk  (4  quarts,  at  4d.)   i  4 

Bread  (6  loaves,  at  5d.)...       ...                           ...       ...  2  6 


NOTES  ON  MENU  NO.  I. 

Herrings  baked  on  Saturday  in  a  tin  with  a  little  vinegar  and 
pepper. 

Rissoles^  to  be  fried  in  dripping  from  joint. 

Dripping  Toast  made  from  mutton  dripping  and  gravy. 

Haddocks  stuffed  with  bread  crumbs,  a  few  herbs,  seasoning, 
and  a  little  finely-minced  fat  bacon. 

Pea  Soup.  Peas  to  be  soaked  over-night,  and  boiled  in  water 
with  the  onions  before  being  added  to  the  liquor. 

Onio7t  Steak  should  be  prepared  early  in  the  morning. 

Curried  Rabbit,  A  little  rabbit  taken  from  the  tin  bought  for 
stew. 

Stewed  Rabbit,  Pork  and  onions  for  this  to  be  cut  up  small, 
and  stewed  till  tender  before  the  rabbit  is  added. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Spring  Seaso?t.) 

For  Family  Consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  per  week,  or  4^-.  per  head, 

SUNDAY. 

Breakfast. — Boiled  eggs,  3d.  ;  bread  and  milk^  toast, 

bread,  butter,  tea,  milk,  sugar      ...       ...       ..     o  3 

Dinner.  —  Small  joint  of  beef  (roast),  2s.  ;  spring 

greens,  id. ;  potatoes,  i^d  ;  shape  of  sweet  rice,  4d.    2  6^ 

High  Tea  and  Supper.— Bread  and  butter  ;  plain 

cake, 6d.  ;  tea,  milk,  sugar  ...       ...       ...       ...    o  6 

Tin  of  brawn,  7d. ;  pickles,  id.  ;  cheese  (if  lb.  at  8d.), 

IS.  2d.  ;  bread  and  butter   i  10 


DAIL  Y  FARE, 
MONDAY.  s.  d. 

Breakfast.— Brawn  ;  porridge  (meal,  3d.)    03 

Tea  or  coffee,  bread,  toast,  butter,  milk,  sugar. 

Dinner. — Cold  beef ;  mashed  potatoes,  id. ;  salad,  2d. ; 

rhubarb  pudding  (boiled),  7d  o  10 

High  Tea,  or  Tea  and  Supper.— Welsh  rarebit, 
bread,  butter,  tea,  &c.   

TUESDAY. 

Breakfast. — Brawn  ;  bread,  toast,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Boiled  cod  (costing,  with  roe,  i  id.) ;  potatoes, 
id.  ;  melted  butter  ;  baked  batter  pudding  (raisins, 
id.,  two  eggs,  2d.  ;  half-pint  milk,  id. ;  flour,  id.)    i  5 

High  Tea,  or  Tea  and  Supper.— Cold  beef ;  oa^ 
meal  porridge  for  children  ;  bread,  butter,  cheese, 
tea,  &c.   

WEDNESDAY. 

Breakfast. — Fried  cod's  roe  ;  porridge,  bread,  butter, 
tea  or  coffee,  milk,  sugar   

Dinner. — Minced  beef  pie,  with  crust  made  with 
dripping  from  the  meat  and  flour  (i^d.) ;  pota- 
toes, id.;  hasty  pudding  (milk,  2d.;  flour,  id.; 
treacle,  2d.)  o 

High  Tea,  or  Tea  and  Supper.— Fish  pie,  from  cold 
cod  and  potatoes  ;  remains  of  cake  ;  bread,  butter, 
cheese,  tea,  &c. 

THURSDAY. 

Breakfast. — Baked  eggs  (2  eggs,  2d.),  bread  and  milk, 

toast,  bread,  butter,  tea  or  coffee,  milk,  sugar    ...    o  2 

Dinner. — Soup  made  from  brown  dessicated  soup,  id., 
and  id.  worth  of  vegetables  ;  Irish  stew,  made 
with  tin  roast  mutton  (lod.),  id.  worth  onions,  i|d. 
worth  potatoes   ...    i  2^ 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew 
warmed  ;  jam  (2  lb.  jar,  7d.),  bread,  butter,  cheese, 
tea.  &c.   07 


BILLS  QF  FARE. 
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FRIDAY.  s.  d. 

Breakfast. — Meat  rolls  (remainder  of  tinned  meat  ; 

pastry, 2d.);  porridge  and  treacle;  watercress,  id.    o  3 
Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.— Boiled  pork  (2  lb.,  at  7d.)  ;  greens,  id.  ; 

potatoes,  id.  ;  cheese    i  4 

Tea. — Fagots,  2d.  ;  jam,  bread,  butter,  toast,  cheese, 

tea,  &c.   02 


SATURDAY. 

Breakfast.  —  Fried  fresh  herrings  (2d.)  ;  lard  for 

frying,  id     o  3 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  pork  ;  mashed  potatoes,  2d.  ;  cucumber 
and  dressing,  3d.  ;  Alexandrovna  pudding  (suet, 
2d.  ;  flour,  id.  ;  milk,  id.)  o  9 

High  Tea,  or  Tea  and  Supper.— Any  scraps  of  pork 
and  cold  potatoes  fried;  bread,  cheese,  butter, 
tea,  &c. 

12  11^ 

Groceries,  &c.,  for  week. 


Sufficient  tea  and  coffee    o  10 

Sugar  (2  lb.  at  2id.  per  lb.)   o  5 

Butter  (i  lb.)    i  2 

Milk  {i\  pints  per  day,  at  2d.  pint)   i  9 

Bread  (6^  loaves  at  5d.)    2  8i 

Mustard,  pepper,  and  salt    02 


NOTES  ON  MENU  NO.  2. 

Meal  bought  for  week  for  porridge. 
Cod's  Roe  bought  with  cod. 
Soup  needs  no  stock. 

Meat  Rolls.  Minced  tinned  meat  in  pastry  made  with  lard 
and  flour  (id.  each). 

Fagots^  made  from  pig's  fry. 

Alexandrovna  Pudding.    Jam  taken  from  2  lb.  already  allowed 
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DAILY  FARE. 


BILL  OF  FARE  FOE  ONE  WEEK  IN  TOWN. 

[Spring  Season.) 

For  Family  Consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  one  Adult). 

Cost  of  living  7iot  to  exceed  £1  los.  per  week^  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Cold  boiled  corner  of  bacon  (3  lb.,  at 
8id.),  2s.  i^d. ;  dry  toast  ;  watercress,  id.  ;  tea  or 
coffee,  bread,  butter,  milk,  sugar   2  24 

Dinner. — Leg  of  American  lamb  (6  lb.,  at  8M.), 
4s.  3d.  ;  mint  sauce,  id.  ;  sprouts,  2d. ;  potatoes 
(2  lb.),  lid.  ;  Cumberland  pudding,  7d   5  i\ 

Tea  and  Supper.— Plain  cake,  8d. ;  bread,  butter,  tea, 
&c.  ;  cold  bacon  ;  salad,  3d.  ;  cheese  (2  lb.,  at 
8d.)j  IS.  4d  2  3 

MONDAY. 

Breakfast. — Savoury  omelette  (for  adults),  5d.  ;  bread 
and  milk,  toast,  tea  or  coffee,  bread,  butter,  milk, 
sugar    ...  ...       ...       ...       ...  ...05 

Dinner. — Cold  lamb;  pickles,  id.;  mashed  potatoes, 

i^d.  ;  baked  rice  pudding,  4d.       ...       ...       ...    o  b\ 

High  Tea,  or  Tea  and  Supper.— Cold  ham,  fried 
potatoes,  cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Ox  brains,  toast ;  radishes,  id.  ;  tea  or 

coffee,  bread,  butter,  milk,  sugar  o  i 

Dinner. — Stewed  ox-head  or  cheek,  is.  3d.  ;  potatoes, 

i^d.  ;  greens,  2d. ;  lemon  jelly,  7d.         ...       ...    2  i^ 

High  Tea,  or  Tea  and  Supper.— Grilled  ham,  cake, 
cheese,  bread,  butter. 

WEDNESDAY. 

Breakfast. — Cecils  or  rissoles,  3d. ;  porridge  (oatmeal, 

2d.)  ;  tea  or  coffee,  bread,  butter,  sugar,  milk    ...    o  5 

Dinner. — Boiled  mackerel  (2  at  4d.  each),  8d. ;  butter 
and  parsley  (id.)  ;  cold  lamb  ;  potatoes,  i^d.  ; 
salad,  4d   r   i    2 J 
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High  Tea,  or  Tea  and  Supper— Ham,  toast,  mar-  s.  d. 
malade  (large  pot,  gd.),  tea,  bread,  butter,  cheese    o  9 

THURSDAY. 

Breakfast. — Egg  patties,  6d.  ;  bread  and  milk,  tea  or 

coffee,  bread,  butter,  milk,  sugar   o  6 

Dinner.  —  Dessicated   soup,   3d.  ;   potato  pot,  4d. ; 

cheese  straws,  2d.     ...  ...       ...       ...    o  9 

High  Tea,  or  Tea  and  Supper.— Meat  rolls,  8d. ; 

marmalade,  tea,  cheese,  bread,  butter    o  8 


FRIDAY. 

Breakfast. — Fish  rissoles,  2d.  ;  cress,  id.  ;  tea  or 

coffee,  bread,  butter,  milk,  sugar   ...       ...       ...    o  3 

Dinner. — Rabbit  pie,  is.  lod.  ;  potatoes,  i^d.  ;  sprouts, 

2d.;  cornflour  pudding,  4d....       ...       ...       ...    2  ^\ 

High  Tea,  or  Tea  and  Supper.— Minced  meat  ; 
arrowroot  tea  cakes,  3d.  ;  tea,  cheese,  bread, 
butter  o  3 


SATURDAY. 

Breakfast. — 4  boiled  eggs,  mince  warmed,  tea  or 

coffee,  toast,  bread,  butter,  milk,  sugar    ...       ...    o  4 

Dinner.— Cold  rabbit  pie,  pickles,  id. ;  potatoes,  i^d. ; 

baked  Indian  meal  pudding,  6d.    ...       ...       ...    o  8|- 

High  Tea,  or  Tea  and  Supper.— Half-tin  salmon, 
warmed  in  tin,  4d.  ;  buttered  toast  ;  tea,  cheese, 
bread,  butter   ...       ...       ...       ...    o  4 

Groceries,  &c.,  for  week 

Sufficient  tea  and  coffee  ...       ...       ...       ...       ...  i  o 

Butter  (i|lb.  at  is.  4d.)    2  o 

Sugar  (3  lb.  at  2|d.)    ...    07^ 

Pepper,  salt,  and  mustard  ...       ...       ...       ...       ...  o  3^ 

Milk  (i 4  pints  per  day)    i  ^ 

Bread  (7  loaves  at  5d.)    211 

£1  10  o 
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NOTES  ON  MENU  NO.  3. 

Bacon,  3  lb.  boiled  on  Saturday. 

Plain  cake,  made  on  Saturday,  to  serve  also  for  Tuesday. 
Savoury  omelette^  with  2  or  3  eggs,  herbs,  and  butter  for  frying. 
Rice  puddi?tg;  made  by  soaking  a  cupful  of  rice  in      pints  of 
milk,  adding  a  little  sugar. 

Ox  brains,  taken  from  half-head,  stewed  for  dinner. 
Grilled  ham^  slices  cut  from  corner  piece. 

Cecils  or  rissoles,  made  from  any  scraps  of  ox-cheek  and  cold 
potatoes. 

Ha7n  toast,  from  minced  scraps  of  ham. 

Egg  a7td  ham  patties^  made  with  3  or  4  eggs  and  the  smallest 
scraps  of  ham  that  remain. 

Cheese  straws,  from  pastry,  made  to  serve  for  them  and  rabbit 
pie. 

Meat  rolls,  from  small  tin  mutton  or  beef. 

Fish  rissoles,  from  remains  of  mackerel,  flaked,  with  scraps  of 
cold  potatoes. 

Rabbit  pie,  from  tinned  rabbit,  2  eggs,  herbs,  and,  if  remaining, 
any  scraps  of  ham. 

Minced  meat,  from  remainder  of  small  tin. 

Salmon,  half  of  it  heated  in  tin,  remainder  serving  for  cutlets 
for  following  Sunday's  breakfast. 


BILL  OF  FARE  FOE  ONE  WEEK  IN  COUNTRY. 

{^Spring  Season.) 

For  Family  of  4  Children  and  2  Adults  (2  Young  Chil- 
dren TO  be  reckoned  as  I  Adult). 

Cost  of  living  not  to  exceed  £1  los.  per  week,  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Savoury  omelette  (3  eggs,  id.  each; 
butter,  2d.)  ;  porridge,  2d.  ;  bread,  toast,  butter, 
coffee  or  tea,  sugar,  milk   0  7 

Dinner. — Small  joint  of  veal,  roast,  3s.  6d.  ;  stuffing, 
3d.  ;  2  lb.  bacon,  boiled,  is.  4d.  ;  greens,  2d.  ; 
potatoes,  new  (2  lb.  at  2d.)  ;  raspberry  jelly 
(Chelsea),  gd  b  4 

Tea  and  Supper.— Jam  (31b.  jar),  lod.  ;  bread  and 

butter,  tea,  milk,  sugar       ...       ...       ...       .  .    o  lo 

Cold  meat ;  cucumber  and  dressing,  3d.  ;  bread, 
butter,  cheese  (if  lb.  at  8d.)   i  5 
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MONDAY.  s.  d. 

Breakfast. — Cold  bacon  ;  rizine,  2d.  ;  bread,  butter, 

tea  or  coffee,  milk,  sugar    ...    ...02 

Dinner. — Cold  veal  and  bacon;  mashed  potatoes,  2d. ; 

pickles,  id.  ;  jam  roly-poly  (suet,  4d. ;  flour,  2d.)    o  9 

High  Tea,  or  Tea  and  Supper.— Boiled  mackerel, 

4d. ;  bread,  cheese,  butter,  tea,  &c.    o  4 

TUESDAY. 

Breakfast. — Remainder  of  bacon  fried  with  any  cold 
potatoes  or  bread  ;  bread,  butter,  radishes,  id. ; 
tea  or  coffee,  milk,  sugar   o  i 

Dinner. — White  soup,  3d.  ;  minced  veal ;  fried  pota- 
toes, 2d.  ;  cold  pudding  warmed  ;  cheese...       ...    o  5 

High  Tea,  or  Tea  and  Supper.— Rissoles  made  from 
cold  fish  (one  egg,  id.  ;  fat  for  frying,  id.)  ;  cheese, 
bread,  butter,  spring  onions,  id  ;  tea,  &c.         ...    o  3 

WEDNESDAY. 

Breakfast.— Veal  patties  (pastry,  6d.)  ;  porridge  ; 
bread,  butter,  watercress  (id.),  tea  or  coffee,  milk, 
sugar   ...    ...       ...       ...       ...    o  7 

Dinner. — Stewed  ox-cheek,  with  vegetables,  is.  4d. 
(potatoes,  i^d.)  ;  tapioca  pudding  (2  eggs,  2d.  ; 
I  pint  milk,  2d.;  tapioca,  id.)    I  loh 

High  Tea,  or  Tea  and  Supper.— Macaroni  cheese 
(macaroni,  2d.)  ;  small  cake,  4d. ;  bread,  butter, 
tea,  &c.     06 

THURSDAY. 

Breakfast. — Ox  brains  (butter,  id.  ;  seasoning,  id.) ; 

bread,  butter,  toast,  tea  or  coffee,  milk,  sugar    ...    o  2 

Dinner. — Half-shoulder  mutton  (frozen  meat),  6  lb., 
3s. ;  onion  sauce,  2d. ;  potatoes,  ijd. ;  greens, 
i^d  ;  a  few  small  jam  tarts  made  from  remains  of 
pastry  made  for  meat  patties      ...       ...       ...    3  5 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew 
from  Wednesday  warmed ;  stewed  rhubarb,  2d.  ; 
bread,  cheese,  butter,  tea,  &c  o  2 
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FRIDAY.  s.  d. 

Breakfast. — Bacon  and  eggs  (3  rashers,  3  eggs,  7^d  )  ; 
bread  and  milk  ;  lettuce,  id.;  bread,  butter,  tea  or 
coffee,  milk,  sugar   o  8^ 

Dinner. — Caveched  brill  or  plaice,  9d.  ;  cold  mutton  ; 
cucumber,  3d.  ;  mashed  potatoes,  2d.  ;  boiled  rice, 
2d.  ;  sugar    ...       ...    i  4 

High  Tea,  or  Tea  and  Supper.— Cheese  pudding 
(milk  and  egg,  i^d.)  ;  spring  onions,  id.  ;  cheese, 
bread,  butter,  tea,  &:c.   o    2  J- 


SATURDAY. 

Breakfast.  —  Any  scraps  of  fish  warmed  in  gravy 
made  from  gravina,  id. ;  2  poached  eggs,  2d.  \ 
bread,  toast,  butter,  tea  or  coffee,  milk,  sugar    ...    o  3 

Dinner. — Hashed  mutton,  fried  potatoes,  2d.  ;  stewed 

tomatoes  (i  tin),  gd. ;  cheese  biscuits,  2d   i  i 

High  Tea,  or  Tea  and  Supper.~3  rashers  of  bacon 
fried  and  served  with  tomatoes,  4d. ;  cheese,  bread, 
butter,  tea,  &c.   04 

Groceries,  &c.,  for  week. 


Sufficient  tea  and  coffee 
Butter  (li  lb.  at  IS.  2d.) 
Sugar  (i  lb.  at  2d.,  \\  lb.  at  3d.) 
Pepper,  salt,  and  mustard 

Milk  {\\  pints  per  day)  

Bread  (7  loaves  at  5d.)  


I  o 

I  9 

o  6i 

0  3 

1  9 

2  II 


10  o 

NOTES  ON  MENU  NO.  4. 

Jam  roly-poly^  jam  before  allowed  for. 
White  soup,  dessicated. 

.  Veal  patties^  made  from  small  scraps  of  cold  veal. 

Macaroni^  stewed  with  bones  and  grated  cheese  added. 

Ox  brai7is,  taken  from  head. 

Caveched  brill^  fried  in  dripping  from  mutton. 

Cheese  bisacits,  made  with  i^d.  worth  butter,  M.  worth  flour. 
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BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{Spring  Season.) 

For  Family  consisting  of  4  Children,  Father,  Mother, 
AND  I  Servant  (the  cost  of  food  for  2  Young  Children 

RECKONED  AS  THAT  FOR  I  ADULT). 

Cost  of  living  ?tot  to  exceed  £2  2s.  per  week^  or  "^s,  per  head. 

SUNDAY.  s.  d. 

Breakfast.— Scrambled  eggs  (5  eggs,  5d.)  ;  collared 

head,  is.  ;  bread  and  milk,  marmalade,  lod   2  3 

Tea  or  coffee,  toast  bread,  butter,  milk,  sugar. 

Dinner. — Leg  of  lamb  (6  lb.,  5s.)  ;  new  potatoes 
(2  lb.,  at  3d.),  6d.  ;  cauliflower,  3d.  ;  mint  sauce, 
id.  ;  gooseberry  tart,  is.;  custard  (2  eggs,  2d.  ; 
pint  milk,  2d.)  ...       ...       ...       ...       ...    7  2 

Tea  and  Supper.— Sultana  cake,  8d. ;  bread,  butter, 

radishes,  2d. ...    ...        ...        ...    o  10 

Collared  head  ;  cucumber  and  dressing,  4d.  ;  cheese 

(2  lb.,  at  9d.)  is.  6d   i  10 

MONDAY. 

Breakfast. — Pig's  feet  with  sharp  sauce,  6d.  ;  porridge, 

3d. ;  hot  rolls,  2d  

Tea  or  coffee,  bread,  butter  milk,  sugar. 

Dinner. — White  vegetable  soup,  4d.  ;  cold  lamb ;  salad, 
4d.  ;  mashed  potatoes,  3d.  ;  canary  pudding  (2 
eggs,  2d.  ;  I  pint  milk,  2d.  ;  sago,  id.)   

High  Tea,  or  Tea  and  Supper.— Broiled  kidneys 
(2  at  3d.) ;  cake,  marmalade,  toast,  bread,  butter, 
cheese,  tea,  &c.  ...   

TUESDAY. 

Breakfast. — Lamb  rissoles,  bread  and  milk  ;  water- 
cress, id.  ;  bread,  toast,  butter,  coffee,  milk,  sugar    o  i 

Dinner. — Hashed  lamb  ;  steak  and  kidney  pie,  is.  2d. ; 
potatoes,  i^d.  ;  spring  cabbage,  2d.  ;  black  cap 
pudding,  5d   i  joj 

High  Tea,  or  Tea  and  Supper.— Collared  head  ; 
small  box  sardines,  6d.  ;  bread,  butter,  cheese, 
tea,  milk,  sugar   o  6 
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WEDNESDAY.  s.  d. 

Breakfast. — Broiled  plaice,  6d. ;  marmalade,  toast, 

bread,  butter,  tea  or  coffee,  milk,  sugar  ...       ...    o  6 

Dinner.— Roast  fowls,  5s.  ;  piece  of  bacon  (i^  lb.,  at 

lod.) ;  potatoes,  i|d.  ;  stewed  rhubarb,  3d.       ...    6  7^ 

High  Tea,  or  Tea  and  Supper.— Collared  head,  fried 
in  batter  (batter,  id.)  ;  cold  pie,  arrowroot  tea 
cakes,  3d. ;  bread,  butter,  cheese^  tea,  &c.  ...04 

THURSDAY. 

Breakfast. — Cold  pie,  cold  bacon,  coffee,  bread, 

butter,  toast,  milk,  sugar. 
Dinner. — Julienne,  8d. ;  curried  fowls  (curry  powder, 

rice,  &c.,  3d.) ;  potatoes,  i^d.  ;  macaroni  cheese, 

4d  I  4i 

High  Tea,  or  Tea  and  Supper  .—Cold  fowl  not  used 

for  curry,  cold  bacon,  sardines  on  toast,  tea, 

bread,  butter,  cheese,  milk,  sugar. 

FRIDAY. 

Breakfast. — Rissoles  of  fqwl ;  i  egg,  id. ;  sardines, 
porridge,  toast,  bread,  butter,  marmalade,  tea  or 
coffee,  milk,  sugar   01 

Dinner. — Boiled  cod  (2^  lb.,  at  5d.),  is.  ojd- ;  parsley 
sauce,  ;  small  joint  of  mutton  (3  lb.,  at  8d.) ; 
doused  Spanish  onion,  2d.  ;  potatoes  for  fish  and 
meat,  3d.  ;  stewed  rhubarb,  3d  39 

High  Tea,  or  Tea  and  Supper.— Cold  mutton ; 
cucumber  or  salad,  4d.  ;  gooseberry  fool,  4d, ; 
small  cakes,  4d.  ;  bread,  butter,  cheese,  tea,  &c....    i  o 

SATURDAY. 

Breakfast. — Bacon  on  toast,  5d. ;  bread  and  milk, 
bread,  butter,  marmalade,  tea  or  coffee,  milk, 
sugar  o  5 

Dinner. — Fish  pie,  cold  mutton  ;  salad,  4d.  ;  potatoes, 
ijd.  ;  boiled  gooseberry  pudding,  8d   i 

High  Tea,  or  Tea  and  Supper.— Minced  mutton, 
with  mashed  potatoes  (potatoes,  2d.)  ;  buttered 
toast,  radishes,  id.  ;  bread,  butter,  cheese,  tea,  &c.    o  3 

12  9 
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Groceries,  &c.,  for  the  week.  s.  d. 

Sufficient  tea  and  coffee    16 

Butter  (li  lb.  at  IS.  2d.,  i  lb.  at  IS.)   2  3 

Sugar  (2  lb.  at  2d.,  i  lb.  at  3d.)    o  7 

Pepper,  salt,  and  mustard    o  3 

Milk  (ij  pints  per  day)   i  9 

7  loaves,  at  Sd   211 

^220 

NOTES  ON  MENU  NO.  5. 

Collared  head  must  be  made  the  day  before  {see  recipe). 
Marmalade^  large  jar  to  last  the  week. 

Pig's  feet^  better  boiled  previous  day  and  fried  in  the  morning. 

Porridge^  sufficient  meal  in  first  instance. 

White  vegetable  soup  made  from  prepared  dessicated  soup. 

La7nb  rissoles  from  cuttings  of  lamb  and  cold  potatoes. 

Steak  and  kidney  pie  made  from  i  lb.  of  steak  and  kidney,  \  lb. 
of  lard  and  flour. 

Collared  head  fried,  batter  made  from  flour  and  water  only  ;  drip- 
ping used  for  frying. 

Julien7ie^  tinned  soup,  or  made  from  Liebig,  with  cut  vegetables 
sold  ready. 

Fish  pie  made  from  cold  cod  and  mashed  potatoes. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Spring  Season.) 

For  Family  consisting  of  4  Children,  Father,  Mother, 

AND  I  servant  (cost  OF  FOOD  FOR  2  YOUNG  CHILDREN 
RECKONED  AS  THAT  FOR  I  AdULT). 

Cost  of  living  not  to  exceed  £2  2s.  per  week,  or  ys.  per  head. 

SUNDAY.  s.  d. 

Breakfast.— Savoury  jelly,  7d. ;  scrambled  eggs  (5  at 
id.)  ;  bread,  toast,  butter,  tea  or  coflee,  milk, 
sugar  I  o 

Dinner. — Roast  ducks,  5s.  ;  stuffing,  2d.  ;  new  pota- 
toes (3  lb).,  7id.  ;  sprouts,  2d.  ;  gooseberry  tart, 
lod. ;  custard  (2  eggs,  i  pint  milk)  7  \\ 

High  Tea,  or  Tea  and  Supper.— Bread  and  butter, 
toast,  preserve  (2d.) ;  savoury  jelly,  macaroni 
cheese  (macaroni,  2d. ;  cheese,  2  lb.,  at  9d.)     ...    i  10 
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MONDAY.  s.  d. 

Breakfast. — Grilled  bacon  and  tomatoes  (4  rashers 
bacon,  6d.  ;  tin  tomatoes,  Qd.) ;  bread  and  milk  ; 
hot  rolls,  3d.  ;  bread,  butter,  marmalade  (large 
jar,  9d.),  tea  or  coffee,  milk,  sugar    2  3 

Dinner. — Mutton  cutlets  (neck  of  mutton),  is.  8d.  ; 
cold  duck  ;  potatoes  mashed,  3d.  ;  ground  rice 
pudding,  4d.  ...       ...       ...       ...       ...       ...    2  3 

High  Tea,  or  Tea  and  Supper.— Broiled  mackerel 

(2  for  8d.) ;  cheese,  bread,  butter,  tea,  &c.        ...    o  8 


TUESDAY. 

Breakfast.— Buttered  lobster  (i  tin  lobster,  9d.  ; 
seasoning  and  butter,  2d.)  ;  hominy,  2d.  ;  bread, 
butter,  toast,  tea  or  coffee,  milk,  sugar 

Dinner. — Fried  filleted  plaice  (fish,  lod. ;  fat  for  frying, 
2d.  ;  I  egg,  id.);  Irish  stew  made  from  mutton 
bought  previous  day,  with  2d.  worth  potatoes, 
id.  worth  onions  ;  cheese  ... 

High  Tea,  or  Tea  and  Supper.— Stew  warmed  ; 
box  of  sardines,  lod.  ;  bread,  butter,  cheese, 
tea,  &c.   


WEDNESDAY. 

Breakfast. — Sardines  on  toast;  2  boiled  eggs,  2d.  ; 
tomatoes,  bread,  butter,  marmalade,  tea  or  coffee, 
milk,  sugar     ...       ...       ...       ...       ...       ...    o  2 

Dinner. — Roast  fillet  of  veal,  3s.  6d.  ;  stuffing,  3d.  ;  2 
lb.  bacon  boiled,  is.  4d.  ;  greens,  2d.  ;  potatoes, 
ijd.  ;  stewed  rhubarb,  3d.  ...       ...       ...       ...    5    7 J 

High  Tea,  or  Tea  and  Supper.— Remains  of  duck 
either  cold  or  hashed  ;  onion,  id.  ;  any  cold  pota- 
toes fried  ;  seed  c.ike,  6d.  ;  bread,  butter,  cheese, 
tea,  &c.   o  7 


THURSDAY. 

Breakfast. — Lobster  patties  (pastry,  7d.) ;  cold  bacon, 

bread  and  milk,  bread,  butter,  toast,  tea  or  coffee, 
milk,  sugar   o 
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Dinner. — Bone  soup,  36.  ;  cold  veal,  bacon  ;  salad,   s.  d. 
2d.  ;  mashed  potatoes,  2d.  ;  marmalade  tart  made 
with  remains  of  pastry   o  7 

High  Tea,  or  Tea  and  Supper.— Small  dish  of 
minced  veal,  sardines  ;  stewed  prunes,  3d.  ;  bread, 
butter,  cheese,  tea,  &c  03 

FRIDAY. 

Breakfast. — Veal  cake,  6d. ;  bread,  butter,  toast,  tea 

or  coffee,  milk,  sugar   06 

Dinner. — Fried  whiting  (2  at  4d.),  8d.  ;  fat  for  frying, 
2d. ;  steak  and  kidney  pie,  is.  Qd;  tapioca  pudding 
(2  eggs,  I  pint  milk,  tapioca,  id.)    ...       ...       ...    3  o 

High  Tea,  or  Tea  and  Supper.— Veal  cake ;  salad, 

2d.  ;  cake,  bread,  butter,  cheese,  tea,  &c   o  2 

SATURDAY. 

Breakfast. — Fish  with  custard,  6d. ;  watercress,  id.    o  7 
Bread,  butter,  tea  or  coffee,  mi^k,  sugar. 

Dinner. — Haricot  mutton  (2  lb.,  is.  4d.) ;  vegetables, 
ijd.  ;  potatoes,  ijd.  ;  marmalade  pudding  (2  eggs, 
I  pint  milk)    ...       ...        ...       ...       ...        ...    i  11 

High  Tea,  or  Tea  and  Supper.— Cold  steak  pie,  any 
remains  of  pudding  ;  salad,  3d.  ;  cheese,  bread, 
butter,  tea,  &c.         ...       ...       ...       ...       ...    o  3 

;£^"i2~7 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee    13 

Butter  (i^  lb.,  at  is.  4d.  lb.)   ...  2  o 

Sugar  (2  lb.  at  2d.,  1  lb.  at  3d.)         ...       ...       ...       ...  o  7 

Pepper,  salt,  &c.  ...       ...       ...       ...       ...       ...  o  6 

Milk  (li  pints  per  day)   ...       ...       ...  i  9 

Bread  (8  loaves  at  5d.)     ...       ...  3  4 

£'220 

NOTES  ON  MENU  NO.  6. 
Savoury  jelly  to  be  made  previous  day  with  any  small  pieces  of 
cold  meat. 

Lobster  patties  from  remainder  of  tin  of  lobster.  Made  the  same 
day  the  tin  is  opened. 

Veal  cake  made  from  cold  veal. 

Fish  with  custard.  Any  remnants  of  whiting  may  be  put  into 
this,  with  what  fresh  fish  is  bought. 


i6 
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BILL  OF  FARE  FOR  ONE  WEEK. 

{Spring  Season.) 
For  Family  of  2  Members  (Adults). 
Cost  of  living  not  to  exceed  \  is.  per  week,  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Grilled  bacon,  3  thin  rashers    o  4 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner. — Chicken,  roast,  25.  ;  i  lb.  bacon,  8d.  ;  pota- 
toes, id.  ;  greens,  id.   2  9^ 

Tea. — Toast,  bread  and  butter. 

Supper. — Cold  bacon  ;  cucumber  and  dressing,  3d.  ; 

cheese  (i  lb.),  8d. ;  butter,  bread  on 

MONDAY. 

Breakfast. — Savoury  omelette  (2  eggs,  2d.) ;  marma- 
lade, 4id. ;  bread,  butter,  tea  or  coffee,  milk,  sugar 

Dinner. — Soup  (dessicated  vegetable), 2d. ;  cold  chicken ; 
mashed  potatoes,  id.  ;  remainder  of  cucumber  ... 

High  Tea,  or  Tea  and  Supper.— Cold  bacon ;  lettuce, 
id. ;  cheese,  bread,  butter,  tea,  &c.   

TUESDAY. 

Breakfast. — Any  remnants  of  bacon  fried  with  bread, 

half  lettuce  bought  Monday  ;  marmalade,  tea  or 

coffee,  milk,  sugar. 
Dinner. — Curried  chicken  (curry  powder,  rice,  &c., 

24d.) ;  potatoes,  ^d.  :  sultana  pudding  (suet,  2d.  ; 

flour,  id. ;  sultanas,  2d.)   08 

High  Tea,  or  Tea  and  Supper.— Salmon  hot  (i  tin), 

7id. ;  cheese,  butter,  bread,  toast,  tea,  &c.        ...    o  7|- 

WEDNESDAY. 

Breakfast. — Scalloped  salmon  ;  watercress,  id.      ...    o  i 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner. — Onion   steak   (steak,   4d.  ;    onions,  ^d.)  ; 
potatoes,  ^d. ;  remainder   of  sultana  pudding 
warmed   o  5 
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High  Tea  or  Tea  and  Supper.— Welsh  rarebit,  mar 
malade,  bread,  butter,  tea,  &c. 

THURSDAY.  s.  d. 

Breakfast. — Toast  ;  bloater  paste  (small  tin),  2|d.  ...    o  2^ 
Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.— Small  veal  pie,  is.  3d.  ;  buttered  potatoes, 

id.  ;  cheese  i  4 

High  Tea,  or  Tea  and  Supper.— Stewed  Spanish 

onions  ...       ...       ...       ...       ...       ...       ...    o  i 

Bread,  butter,  cheese,  tea,  &c. 

FRIDAY. 

Breakfast.— Two  eggs,  2d. ;  buttered  toast,  bread, 

butter,  marmalade,  tea  or  coffee,  milk,  sugar     ...    o  2 

Dinner. — Cold  veal  pie  ;  potatoes,  ^d.  ;  cheese        ...  o 

High  Tea,  or  Tea  and  Supper.-— Remains  of  pie  ; 
cheese,  butter,  bread,  tea,  &c. 

SATURDAY. 

Breakfast. — Bloater  paste,  bread,  butter,  toast,  tea  or 
coffee,  milk,  sugar. 

Dinner —Toad  in  the  hole  (meat,  5d.  ;  batter,  2d.)  ; 

potatoes,  \A. ;  cheese   o  7^ 

High  Tea,  or  Tea  and  Supper.— Toasted  cheese, 
bread,  butter,  marmalade,  tea,  &c. 

9  2 

Groceries,  &c.,  for  the  week. 


Sufficient  tea  and  coffee        ...       ...       ...       ...       ...  o  5 

Butter  (J  lb.,  at  is.  2d.  lb.)    o  10^ 

Sugar  (i  lb.)    o  2\ 

Mustard,  pepper,  salt  ...       ...       ...       ...       ...       ...  o  i^ 

Milk     pint  per  day)   ...       ...       ...  o  7 

Bread  (3  loaves,  at  2id.)    o  7^ 


12  o 

NOTES  ON  MENU  NO.  7. 

Cucumber^  only  half  cut  up  and  dressed  first  day. 
Marmalade  bought  for  week. 
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Scalloped  salmon.  Remains  of  tin  of  previous  day,  should  be 
prepared  beforehand. 

Veal  pie  made  from  f  lb.  veal  cutlet,  2  rashers  bacon,  i  egg, 
pastry  with  2d.  worth  lard. 

Buttered  potatoes^  butter  allowed  for  in  groceries. 

Toad  in  the  hole  made  with  small  pieces  of  either  mutton  or 
beef. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{Spring  Season.) 
For  Family  of  2  Members  (Adults),  with  i  Servant. 
Cost  of  living  not  to  exceed  £\  \s.  per  week^  or  Js.  per  head, 

SUNDAY.  s.  d. 

Breakfast. — Haddock  with  savoury  sauce  (haddock, 

4d.  ;  sauce,  id).   o 

Marmalade,  4id.  ;  toast,  bread,  butter,  tea  or  coffee, 

milk,  sugar     ...       ...       ...       ...       ...       ...    o  4^ 

Dinner. — Roast  duck,  2s.  6d.  ;  new  potatoes,  3d. ; 

green  peas,  lod.        ...       ...       ...       ...       ...    3  7 

orangie  fritters  ...       ...       ...       ...       ...    o  5 

Tea. — Bread  and  butter,  tea,  milk,  sugar. 

Supper. — I  lb.  cold  boiled  bacon,  lod. ;  pickles,  id. ; 

cheese  (i^  lb.  at  8d.),  lod. ;  biscuits  (^  lb.),  3d.  ...    2  o 

MONDAY. 

Breakfast.— Cold  bacon,  bread,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Mutton  cutlets,  with  peas,  Qd. ;  potatoes 

mashed,  id  o  10 

Baked  rice  pudding   o  2 

High  Tea,  or  Tea  and  Supper.— Cold  duck  ;  salad, 

4d.       ...   04 

Cheese,  biscuits,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Kidneys  and  bacon  (2  kidneys,  6d.  ;  3 

rashers  of  bacon  (cold  bacon  fried)         ...       ...    o  6 

Marmalade,  toast,  bread,  butter,  tea  or  coffee,  milk, 
sugar. 
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Dinner.— Small  sirloin  of  beef,  end  left  in  pickle  and    s.  d. 

fillet  cut  out  (6  lb.  at  8d.)   40 

Yorkshire  pudding  (2  eggs,  2d.  ;  flour,  id.  ;  milk,  id.) 

Greens,  ijd. ;  potatoes,  id  o  6i 

High  Tea,  or  Tea  and  Supper— Cold  beef,  cheese, 
bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Fried  plaice  (plaice  or  dabs)    o  4 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  beef ;  salad,  3d.  ;  mashed  potatoes, 

id.;  rhubarb  and  custard  pudding,  4d.    ...       ...    o  8 

High  Tea,  or  Tea  and  Supper— Slices  of  beef  broiled, 
cheese,  bread,  butter,  biscuits,  tea,  &c. 

THURSDAY. 

Breakfast— 3  boiled  eggs   03 

Marmalade,  bread,  toast,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Julienne,  5d.  ;  larded  fillet  of  beef,  stewed 
with  vegetables  (bacon  for  larding,  2d.)  ;  veget- 
ables, id.;  potatoes,  id   ...       ...    o  9 

High  Tea,  or  Tea  and  Supper.— 2  herrings,  2d. ; 

cheese  ;  spring  onions,  id. ;  bread,  butter,  tea,  &c.    o  3 

FRIDAY. 

Breakfast. — Beef  rissoles  ;  hot  buttered  toast,  bread, 
butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cod  cutlets  fried  (i^  lb.  cod),  9d.  ;  fat  for 

frying,  dripping        ...    ...       ...    o  9 

Stew  re-heated  ;  potatoes,  id. ;  cheese       ...       ...    o  i 

High  Tea,  or  Tea  and  Supper.— Pickles,  id   o  i 

Toasted  cheese,  bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast.— Kedgeree  ;  eggs,  2d  02 

Marmalade,  toast,  bread,  tea  or  coffee,  milk,  sugar. 
Dinner.— End  of  beef  boiled,  with  id.  worth  carrots  ; 

mashed  potatoes,  ijd  ;  lemon  pudding,  4d.        ...    o  6J 

High  Tea,  or  Tea  and  Supper.— Cold  beef ;  lettuce, 

id  o  I 

Cheese,  bread,  butter,  tea,  &c. 
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Groceries,  &c.,  for  the  week.  s.  d. 

Sufficient  tea  and  coffee         ...       ...       ...       ...       ...  o  8 

Butter  (i  lb.)    i  2 

Sugar  (li  lb.,  at  2d.  lb.  ;  J  lb.,  at  3d.  lb.)    ...    o  4J 

Mustard,  pepper,  salt  ...       ...       ...       ...       ...       ...  o  i 

Milk     pint  per  day)    ...       ...       ...       ...       ...       ...  o  7 

Bread  (5  loaves  at  2id.)    i  o\ 


£^  I  Q 

NOTES  ON  MENU  NO.  8.  " 

Haddock  grilled,  a  little  butter  put  over,  and  a  few  drops  of 
Worcester  sauce. 

Cutlets  and  peas.    Peas  (tinned)  left  from  duck. 

Rhubarb  and  custard  puddmg.  Rhubarb,  2d.  ;  i  egg,  half-pint 
milk. 

Julienne.    Liebig  and  pressed  cut  vegetables. 

BILL  OF  FARE  FOR  OHE  WEEK  IN  TOWN. 

{Summer  Seaso?z.) 

For  Family  Consisting  of  4  Children  and   2  Adults 
(2  Young  Children  to  be  reckoned  as  i  Adult). 

Cost  of  living  ?zot  to  exceed  £1  per  week,  or  /^s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — 2  eggs,  2d.  ;  hominy,  id. ;  mustard  and 

cress,  id.        ...       ...       ...       ...       ...  o  3i 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner.— Leg  of  lamb  (6  lb.  at  yd.),  3s  6d.  ;  green 

peas,  5d.;  new  potatoes  (2  lb.),  3d.;  mint  sauce,  id.    4  3 
Fresh  fruit  of  any  kind...    ...    o  4 

Tea  and  Supper. — Plain  cake,  4d. ;  bread  and  butter, 

tea,  milk,  sugar   ,    o  4 

Corned  beef  (^Ib.),  3|d. ;  lettuce,  id. ;  cheese  (i\  lb. 

at  8d.),  IS.  ;  butter,  bread   i  4^ 

MONDAY. 

Breakfast. — 2  bloaters,  3d.  ;  bread  and  milk,  bread, 

butter,  tea  or  coffee,  milk,  sugar    ...       ...       ...    o  3 

Dinner. — Cold  lamb  ;  salad,  2d.  ;  potatoes,  2d.       ...    o  4 
Baked  ground-rice  pudding  (rice,  i^d.  ;  milk,  2d.)...    o  3J 

High  Tea,  or  Tea  and  Supper  —Cheese  pudding, 

2d.  ;  radishes,  id.     ...        ...        ...        ...        ...    o  3 

Bread,  butter,  tea,  Os:c. 
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TUESDAY.  d. 

Breakfast. — 2  rashers  bacon,  3d.  ;  porridge,  id.      ...    o  4 
Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — White  soup,  3d.  ;  cold  lamb  ;  pickles,  id.  ; 

potatoes,  2d. ;  cheese         ...       ...       ...       ...    o  6 

High  Tea,  or  Tea  and  Supper.— Cheese  ;  lettuce,  id.   o  i 
Bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Boiled  fresh  haddock       ...       ...       ...    o  4 

Bread,  butter,  dripping,  tea  or  coffee,  sugar,  milk. 

Dinner. — Hashed  lamb  ;  onion,  -Jd. ;  potatoes,  2d.  ; 

rhubarb  pudding,  5d....       ...       ...        ...       ...    o  "]\ 

High  Tea,  or  Tea  and  Supper.  —Fish  pie,  cheese, 

bread,  butter  ;  jam  (i  lb.  household),  4d   o  4 

THURSDAY. 

Breakfast. — 2  scrambled  eggs  02 

Bread  and  milk,  bread,  toast,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Jugged  beef  steak  (steak,  is.;  stuffing,  id.); 

potatoes,  2d.  ...       ...       ...       ...       ...       ...    i  3 

High  Tea,  or  Tea  and  Supper.— Any  scraps  of  lamb, 
minced ;  cheese,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast.— Porridge,  id.   01 

Bread,  butter,  tea  or  coffee,  sugar,  milk. 

Dinner. — Steak  warmed  ;  potatoes,  2d.         ...       ...    o  2 

Thick  milk  for  children  (milk,  2d.  ;  flour,  id.)       ...    o  3 

High  Tea,  or  Tea  and  Supper.— Welsh  rarebit,  bread, 
butter,  jam,  tea,  &c. 

SATURDAY. 

Breakfast.— 2  kippers   02 

Bread  and  milk,  toast,  bread,  butter,  tea  or  coffee, 
sugar,  milk. 

Dinner. — Stew  of  tinned  meat  and  vegetables  (small 

tin,  7d.  ;  vegetables,  2d.),  Qd. ;  bread  and  jam  ...    o  9 

High  Tea,  or  Tea  and  Supper.— Stew  warmed,  bread, 
cheese,  butter,  tea,  &c. 
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Groceries,  &c.,  for  the  week.  s.  d. 

Sufficient  tea  and  coffee        ...       ...                          ...  o  lo 

Sugar  (2  lb.,  at  2M.  lb.)    05 

Butter  (i  lb.)    i  2 

Milk  (i^  pints  per  day)   i  9 

Bread  (7  loaves  at  5d.)   211 

Pepper,  &c.       ...    o  2 


NOTES  ON  MENU  NO.  9. 
Larnb^  New  Zealand,  frozen. 

Green  peas,  i  peck,  if  cheap,  say  5d.  peck  ;  if  dear,  some  greens 
must  be  substituted  for  them. 

Fresh  fruit.  Gooseberries,  currants,  or  whatever  are  cheapest 
and  best. 

White  soup.  Dessicated. 

Fish  pie  made  from  remains  of  haddock. 

Jugged  beef  steak  should  be  prepared  early,  see  recipe. 

BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{^Surmner  Season^ 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  per  week,  or  ^s,  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Potted  bloater  o  i\ 

Toast,  bread  and  milk,  bread,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Small  piece  round  of  beef  (4  lb.  at  8d.),  2s. 
8d.  ;  summer  cabbage,  id.  ;  potatoes,  3d.;  goose- 
berry or  other  fruit  pudding,  yd.    ...       ...       ...    3  7 

Tea  and  Supper. — Short  cakes,  3d. ;  bread  and  butter, 

tea,  milk,  sugar        ...       ...       ...       ...       ...    o  3 

Cold  boiled  bacon,  yd. ;  lettuce,  id.;  cheese  (i  lb. 
at  8d.),  8d.  ;  bread,  butter,  tea,  &c.    i  4 

MONDAY. 

Breakfast. — Cold  bacon  ;  hominy,  id.    o  i 

Bread,  butter,  tea,  coffee,  sugar,  milk. 

Dinner. — Cold  beef ;  cucumber  and  dressing,  3d.    ...    o  3 
Potatoes,  2d.  ;  plain  suet  pudding  (suet,  2d.  ;  flour, 

2d.),  4d.  ;  with  treacle,  i|d.,  o  yj 
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High  Tea,  or  Tea  and  Supper.— Slice  of  bacon  ;  s.  d. 
bloater  paste  ;  spring  onions,  id.  ;  cheese,  bread, 
butter,  tea,  &c.         ...       ...    ...    o  i 

TUESDAY. 

Breakfast.— 2  boiled  eggs   02 

Bread  and  milk,  toast,  butter,  bread,  tea  or  coffee, 
milk,  sugar. 

Dinner. — i  or  2  slices  beef  broiled,  the  rest  cold  ; 

potatoes,  2d.  ;  lettuce  and  vinegar,  i^d.  ...       ...    o  3^ 

High  Tea,  or  Tea  and  Supper.— Remains  of  bacon 

fried  with  bread  ;  jam  (i  lb.  household),  4d.  ...04 
Bread,  butter,  cheese,  tea,  &c. 

WEDNESDAY. 

Breakfast.— Ox  kidney  {\  lb.,  2^d)  on  toast   o    2 J 

Treacle,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Boiled  cod  (24  lb.  at  4d.),  lod.  ;  melted 
butter  ;  potatoes,  2d. ;  bread  pudding,  with  fresh 
fruit,  4d.         ...       ...       ...       ...       ...       ...    I  4 

High  Tea,  or  Tea  and  Supper.— Cold  beef  minced 

and  warmed  in  gravina,  ^d....       ...       ...       ...    o  \ 

Jam,  cheese,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast.— Kedjeree  (i  egg,  id.;  porridge,  id.)    ...    o  2 
Toast,  bread,  butter,  milk,  tea  or  coffee,  sugar. 

Dinner. — Potato  pot  (potato  and  onion,  3d.)  ...       ...    o  3 

Boiled  rice  (i  lb.,  2id.)  o    2 J 

High  Tea,  or  Tea  and  Supper.— Vegetable  soup   ...   o  3 
Bread,  cheese  ;  lettuce  and  vinegar,  i^-d. ;  tea,  &c.  o 

FRIDAY. 

Breakfast. — 2  small  Germans   ...    ...    o  2 

Bread  and  milk,  toast,  bread,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Stewed  breast  of  mutton,  with  peas  (3  lb. 
mutton  at  5d.,  is.  3d.  ;  peas,  6d.) ;  potatoes,  2d.  ; 
cornflour,  with  milk  and  sugar  (cornflour,  2d.  ; 
milk,  id.)    ...       ...       ...    2  2 

High  Tea,  or  Tea  and  Supper.— Macaroni  and 

cheese  (macaroni,  2d.)  ;  radishes,  id      ...       ...    o  3 

Pread,  butter,  tea,  &c 

i 
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SATURDAY.  s.  d. 

Breakfast. — 2  rashers  pork,  2d.  ;  rizine,  2d   o  4 

Bread,  butter,  tea,  sugar,  milk. 

Dinner. — Remains  of  stewed  mutton  warmed  ;  cab- 
bage, id. ;  potatoes,  2d   o  3/ 

High  Tea,  or  Tea  and  Supper.— Kail  cannon,  cheese,  / 
bread,  butter,  tea,  &c.  j 

12  iji 

Groceries,  &c.,  for  the  week. 


Sufficient  tea  and  coffee    o  ^ 

Sugar  (2  lb  ,  at  2|d.  lb.)    05 

Butter  (i  lb.,  at  is  2d.  Jb.)    12 

Milk  (li^  pints  per  day)   i  9 

Bread  (7  loaves  at  5d.)   211 

Pepper,  &c    o 


NOTES  ON  MENU  NO.  lO. 

Short  cakes  made  with  2d.  worth  lard,  id.  worth  flour. 
Boiled  bacon  to  be  cooked  previous  day. 
Ox  kidney  to  be  stewed  on  Tuesday. 

Bread  pudding  made  from  dry  pieces,  if  any,  with  id.  worth  suet. 
Stewed  breast  of  iniitton  requires  long  cooking,  see  recipe. 

BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{Summer  Season,) 
For  Family  consisting  of  4  Children  and  2  Adults. 
Cost  of  living  not  to  exceed  £1  los.  per  week^  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — 2  lb.  gammon  bacon,  at  8d.  lb.  ...       ...    i  4 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  leg  of  lamb  (5  lb.  at  7id.),  3s.  ijd. ; 
mint  sauce,  id.  ;  peas,  6d.  ;  potatoes,  2d. ;  currant 
and  raspberry  tarts,  8d  4  6J 

Tea. — Milk  scones,  3d.  ;  bread  and  butter  ;  water- 
cress, id.  ;  milk,  sugar   o  4 

Supper. — Cold  bacon  ;  lettuce,  id. ;  cheese  (ij  lb.  at 

8d.),  IS.  ;  bread,  butter  ...    I  1 
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MONDAY.  s.  d. 

Breakfast. — Cold  bacon,  bread  and  milk,  bread,  toast, 

butter,  marmalade  (4H-  pot)    04^ 

Tea  or  coffee,  milk,  sugar. 
Dinner.— Cold  lamb  ;  cucumber,  3d.  ;  mint  sauce, 

id.  ;  baked  rice  pudding,  4id  o  8-| 

High  Tea,  or  Tea  and  Supper.— -Soused  mackerel  (i 

mackerel,  4d.) ;  vinegar,  ^d.  ;  cake,  6d   o  10^ 

Cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Grilled  bacon,  bread,  butter,  toast,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Veal  cutlets,  is.  3d.  ;  lemon,  id.  ;  potatoes, 
2d.  ;  spinach,  2d.  ;  cup  rice  puddings  in  custard, 
4d  2  o 

High  Tea,  or  Tea  and  Supper.— Fried  cod  cutlets 

(cod,  6d.)   o  6 

Cake,  bread,  butter,  cheese,  tea,  &c. 

WEDNESDAY- 

Breakfast. — Fish  rissoles,  bread,  butter,  marmalade, 
toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Beef  steak  rolled,  with  veal  stuffing,  is. ; 

potatoes,  2d.  ;  red  currant  Charlotte,  8d. ...       ...    i  10 

High  Tea,  or  Tea  and  Supper.— Remains  of  lamb, 
minced  or  cold  ;  bread,  butter,  cheese  :  lettuce, 
id.;  tea,  &c.  ...       ...       ...       ...       ...       ...    o  i 

THURSDAY. 

Breakfast.— Moulded  salmon  (tin,  8d.)  ;  egg,  &c., 

2d  o  10 

Bread  and  milk,  bread,  toast,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner.— Small  joint  beef  (5  lb.  at  Qd.),  3s.  9d.  ; 

cauliflower,  4d.  ;  white  sauce,  id. ;  cheese        ...    4  2 

High  Tea,  or  Tea  and  Supper.— Remains  of  salmon 
mould,  bread,  butter,  cheese,  tea,  &c. 

FRIDAY. 

Breakfast— Small  tin  potted  meat,  5d.  ;  hot  buttered 

toast;  rizine,  2d.      ...       ...       ...       ...       ...    o  7 

Bread,  butter,  marmalade,  tea  or  coffee,  milk,  sugar. 
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Dinner. — Fried  whiting  (3  at  2d.  each),  6d. ;  melted 
butter,  id.;  cold  beef;  cucumber,  4d.  ;  potatoes, 
2d.  ;  cheese  ... 

High  Tea,  or  Tea  and  Supper.— Potted  meat ;  lettuce 

and  vinegar,  i^d. ;  tea  cakes,  3d  

Cheese,  bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast.— Savoury  fish,  toast,  bread,  butter,  tea 
or  coffee,  milk,  sugar. 

Dinner. — Minced  beef  and  macaroni  (macaroni,  2d.) ; 
potatoes,  2d. ;  gooseberry  pudding  boiled,  8d. 

High  Tea,  or  Tea  and  Supper.— Scraps  of  cold  beef 
made  into  small  savoury  dish ;  cheese,  bread, 
butter,  tea,  &c. 


Groceries,  &c., 

Sufficient  tea  and  coffee 
Butter  (li  lb.,  at  is.  2d.  lb.)  ... 
Sugar  (2  lb.  at  2jd.,  ^  lb.  at  3d.) 
Pepper,  &c. 

Milk  (i^  pints  per  day)  

Bread  (7  loaves  at  5d.)  


for  the  week. 


NOTES  ON  MENU  NO.  II. 


O  4 


Bacon  to  be  boiled  on  Saturday. 

Citrrant  and  raspberry  tarts  also  made  the  previous  day. 
Grilled  bacon  from  cold  bacon. 

Fat  for  frying  fish,  &c.,  to  be  dripping  from  the  joints. 


II 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Suminer  Season.) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  los,  per  week,  or  6s.  per  head. 

SUNDAY.  s.  d 

Breakfast— Buttered  eggs  on  toast  (4  eggs)  ...  o  4 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar, 
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Dinner. — Roast  beef  (6  lb.  at  8d.),  4s.  ;  sauce,  2d. ;    s.  d. 
peas,  8d. ;  potatoes,  2d.  ;  baked  apple  pudding 
(apples,  4d. ;  lemon,  ^d.)   5  4^ 

Tea. — Bread  and  butter  ;  strawberries  or  raspberries, 

4d. ;  tea,  milk,  sugar    ...       ...    o  4 

Supper. — Collared  head,  is. ;  pickles,  id. ;  cheese  {\\ 

lb.  at  8d.),  IS. ;  bread,  butter,  biscuits  (i  lb.),  6d.      2  7 

MONDAY. 

Breakfast.— Grilled  bacon  lb.),  5d.  ;  porridge,  id.; 
bread,  butter  ;  marmalade  (3  lb.  jar),  lod.  ;  tea  or 
coffee,  milk,  sugar    ...       ...       ...       ...       ...    i  4 

Dinner. — Cold  beef;  mashed  potatoes,  2d. ;  cucumber 

and  dressing,  3d. ;  fig  pudding,  7d.    10 

High  Tea,  or  Tea  and  Supper.— Collared  head, 
cheese,  bread,  butter,  biscuits,  tea,  &c. 

TUESDAY. 

Breakfast. — Fish  balls,  3d.  ;  bread  and  milk,  marma- 
lade ;  watercress,  id.  ;  bread,  butter,  toast,  tea  or 
coffee,  milk,  sugar    ...       ...       ...       ...       ...    o  4 

Dinner. — Soup  made  from  beef  bones,  with  ordinary- 
soup  vegetables,  id.  ;  minced  beef;  potatoes, 
2d.;  prunes  and  rice  (prunes,  2d.;  rice,  id.; 
milk,  id.),  4d  o  7 

High  Tea,  or  Tea  and  Supper.— Beef  rissoles ;  i 

egg,  id.  ;  salad,  4d  o  5 

Cheese,  bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Remains  of  collared  head,  marmalade, 
bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Fried  liver  and  bacon,  is.  6d. ;  2  mutton 
cutlets,  6d. ;  potatoes,  2d.  ;  macaroni  pudding 
(macaroni,  3d. ;  i  egg,  id.),  4d.    2  6 

High  Tea,  or  Tea  and  Supper.— Small  tinned  lunch 
tongue,  IS.  ;  cucumber,  3d.  ;  jam  puffs  {\  lb.  jam), 
2d. ;  pastry,  2d  17 

THURSDAY. 

Breakfast.— Cold  tongue,  bread  and  milk,  bread, 
toast,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner. — Lamb's  head  broth  (lamb's  head  bought    s.  d, 
with  liver)  ;  vegetables,  2d. ;  and  green  peas,  2d. 
(Lamb's  head  boiled,  then  browned  in  oven,  brains 
in  small  cakes,  and  the  lungs  and  heart  minced.) 
Onion,  ^d.  ;  ketchup,  ^d.  ;  i  egg,  id.  ;  cheese    ...    o  6 

High  Tea,  or  Tea  and  Supper.— Remains  of  tongue, 

lettuce  and  vinegar,  iM  o  \\ 

Bread,  toast,  marmalade,  butter,  cheese,  tea,  &c. 


FRIDAY. 

Breakfast. — Fried  rasher  of  ham  ;  porridge,  id. 
Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  part  of  boned  shoulder  of  veal  (3  lb.), 
2s.  ;  I  lb.  bacon  boiled,  lod.  ;  stuffing,  3d. ;  gravy 
made  with  gravina  and  that  from  the  meat,  id. ; 
potatoes,  2d.  ;  peas,  6d.  ;  railway  pudding  (i  egg, 
id.  ;  flour,  id. ;  milk,  ^d.),  2\A  

High  Tea,  or  Tea  and  Supper.— Any  scraps  of  tongue 
or  ham,  finely  minced  with  hard  boiled  e^sft^s  (2, 
2d.)  on  toast,  and  served  hot 
Cheese,  bread,  butter,  biscuits,  tea,  &:c. 


SATURDAY. 

Breakfast — Cold  bacon  ;  rizine,  2d  o  2 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Potato  soup  made  with  veal  bones  (id. 
worth  soup  vegetables ;  potatoes,  2d.)  ;  cold 
veal,  bacon;  fried  potatoes,  2d.  ;  cheese  ...       ...    o  5 

High  Tea,  or  Tea  and  Supper.— Minced  veal,  mar- 
malade, bread,  butter,  cheese,  tea,  &c. 

^i    I  loi 


Grroceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee    i  o 

Butter  (i^  lb.  at  is.  2d.  lb.)    19 

Sugar  (2  lb.  at  2d. ;  \  lb.  at  3d.)    o  5^ 

Pepper,  salt,  and  mustard      ...       ...       ...       ...       ...  o  3 

Milk  (i^-  pints  per  day)   i  9 

Bread  (7  loaves  at  5d.)...                                    ...       ...  2  11 


NOTES  ON  MENU  NO.  12. 

Collared  head  made  the  day  previous. 

Fish  balls.    Any  fresh  white  fish  will  serve  for  thesQ,, 
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Boned  and  roast  veal.  Any  part  not  too  fat  will  serve  for  this 
dish  ;  it  should  be  well  stuffed. 

Railway  pudding.    Jam  charged  for  before  for  this. 

BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{^Summer  Season.) 

For  Family  consisting  ob'  4  Children,  Father,  Mother, 
AND  I  Servant  (2  Young  Children  reckoned 
AS  I  Adult). 

Cost  of  living  7iot  to  exceed  £2  2s.  per  week.,  or  js,  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Kidneys  and  bacon  (2  kidneys,  6d.  ; 
bacon,  3  rashers,  4d.) ;  oat  cakes,  id. ;  watercress, 
id.;  bread,  butter;  porridge,  id.;  tea  or  coffee, 
milk,  sugar     ...       ...       ...       ...       ...       ...    i  i 

Dinner. — Roast  beef  (4  lb.  at  8Jd.),  2s.  lod.  ;  peas, 
8d. ;  potatoes,  2d.  ;  raspberry  and  currant  tart, 
IS. ;  cream,  3d.   411 

Tea. — Jam  (j  pot  strawberry),  o  6 

Bread  and  butter,  tea,  milk,  sugar. 

Supper. — Cold  beef;  pickles,  id.;  cheese  (2  lb. at  Qd.), 

is.  6d. ;  bread,  butter  ;  biscuits  (4  lb.),  3d.        ...    i  10 

MONDAY. 

Breakfast— Poached  eggs  on  toast  (6  eggs),  6d. ; 

lettuce,  id.     ...       ...       ...       ...       ...       ...    o  7 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Julienne,  9d. ;  cold  beef ;  salad,  4d. ;  pota- 
toes, 2d. ;  green  gooseberry  mould,  lod  ...       ...    2  I 

High  Tea,  or  Tea  and  Supper.— Rissoles  of  tinned 

salmon,  9d.    ...       ...       ...       ...    o  9 

Jam,  bread,  butter,  cheese,  tea,  &c. 

TUESDAY. 

Breakfast. — Remainder  of  salmon  rissoles  ;  3  boiled 

eggs,  3d.  ;  bread  and  milk  ;  gooseberries,  3d.    ...    o  6 
Bread,  toast,  butter,  tea  and  coffee,  milk,  sugar. 

Dinner. — Lentil  soup,  4d.  ;  minced  beef ;  fried  pota- 
toes, 3d.   07 

High  Tea,  or  Tea  and  Supper.— Tinned  brawn,  gd  ; 

lettuce  and  vinegar,  iM.  ;  cake,  8d.    i  6\ 

Cheese,  bread,  butter,  tea,  &c. 
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WEDNESDAY.  d. 

Breakfast. — Cold  brawn  ;  porridge,  id. ;  radishes,  id.    o  2 
Buttered  toast,  bread,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Boiled  cushion  of  bacon  (3  lb.  at  gd.),  2s. 
3d. ;  broad  beans,  4d. ;  potatoes,  2d.  ;  Wilson 
pudding  and  custard,  8d  35 

High  Tea,  or  Tea  and  Supper. —Cold  bacon ;  cucum- 
ber and  dressing,  4d.         ...       ...      ...      ...   o  4 

Cake,  cheese,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Cold  boiled  bacon  ;  3  eggs,  3d   o  3 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Boiled  hake  (3  lb.  at  5d.),  is.  3d. ;  parsley 
sauce,  2d.;  small  point  steak,  8d.;  potatoes,  2d.; 
onions,  2d. ;  beans,  4d. ;  raisin  pudding,  6d. ;  sweet 
sauce,  2d.   3  5 

High  Tea,  or  Tea  and  Supper.— Fried  bacon,  with 

potatoes,  2d,  ;  muffin  cakes,  3Jd  o  Si 

Jam,  bread,  cheese,  butter,  tea,  &:c. 

FRIDAY. 

Breakfast. — Fish  balls,  3d.  ;  porridge,  id.  ;  fruit,  4d.    o  8 

Bread,  toast,  butter,  tea,  milk,  sugar. 

Dinner. — Roast  fowls,  4s.  6d  ;  boiled  pork  (i  lb.),  8d. ; 
bread  sauce,  id.  ;  potatoes,  2d.  ;  beans,  4d.  ;  rice 
mould,  5d.  ;  jam,  3d.   6  5 

High  Tea,  or  Tea  and  Supper.— Dressed  crab      ...    i  o 
Bread,  butter,  cheese,  tea,  &c. 

SATURDAY. 

Breakfast. — Cold  pork  ;  radishes,  id   o  i 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Curried  fowls  (rice,  curry  powder,  &c.,  4d.) ; 

potatoes,  2d.  ;  cornflour  blancmange,  6d   i  o 

High  Tea,  or  Tea  and  Supper. — Curry,  jam,  bread, 
butter,  cheese,  tea,  &c.   

;£i  II  7 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee   16 

Butter  (li  lb.  at  is.  4d. ;  \  lb.  at  is.)    2  6 
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s.  d. 

Sugar  (2  lb.  at  2d. ;  i  lb.  at  3d.)    07 

Pepper,  salt,  &c....       ...       ...       ...       ...    o  4 

Milk  (i^  pints  per  day)   i  9 

9  loaves  at  5d.   ...  •   3  9 


^2^  2  0 

NOTES  ON  MENU  NO.  1 3.  — — 
Wilsojt  piiddi?ig  mdid^  some  time  before  it  is  required. 
Fish  balls  from  cold  hake. 

Corjtfloiir  blaiicmange  to  be  made  the  night  before  required. 

BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{^Summer  Seaso?t.) 

For  Family  consisting  of  4  Children,  Father,  Mother, 
AND  I  Servant  (cost  of  food  for  2  Young  Children 
reckoned  as  that  for  I  Adult). 

Cost  of  living  not  to  exceed  £2  2s.  per  iveek^  or  js.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Kidneys  saute,  is. ;  bread  and  milk, 
toast,  bread,  butter,  marmalade  (large  pot,  lod.) ; 
tea  or  coffee,  milk,  sugar     ...       ...       ...       ...    i  10 

Dinner. — Roast  lamb,  leg  of  American  (6  lb.  at  8d.), 
4s. ;  mint  sauce,  id.  ;  peas,  8d.  ;  potatoes,  3d.  ; 
lemon  sponge,  yd.     ...       ...       ...       ...       ...    5  7 

Tea. — Bread  and  butter  ;  watercress,  id. ;  tea,  &c.  o  i 

Supper.— Cold  ham  (^  ham,  American,  3^-  lb.  at  8d.), 
2s.  4d. ;  salad,  5d.  ;  any  remains  of  sweets  ;  cheese 
(ij  lb.  at  9d.),  is.  ijd.  ;  bread,  butter,  &c.        ...    3  io\ 

MONDAY. 

Breakfast.— Cold  ham  ;  lettuce,  id  o  i 

Bread  and  milk,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Tomato  soup,  is.;  cold  lamb;  salad,  5d. ; 

potatoes,  3d. ;  macaroni  cheese  (macaroni,  2d. j ...    i  10 

High  Tea,  or  Tea  and  Supper.— Remains  of  soup, 
cold  ham,  cheese,  bread,  butter;  biscuits  (i  lb.), 
6d. ;  tea,  &c   ...       ...    06 

TUESDAY. 

Breakfast.— Ham,  toast ;  sardines,  is.  ;  fresh  fruit, 

4d  I  4 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner. — Steak  and  kidney  pie  (steak,  is.  4d. ;  pastry,    s.  d. 
IS.),  2s.  4d.  ;  potatoes,  3d. ;  yellow  rice,  6d.      ...    3  i 

High  Tea,  or  Tea  and  Supper.— Egg  and  ham  pat- 
ties (eggs,  3d.) ;  2  boiled  mackerel,  yd. ;  cake,  8d.    i  6 
Bread,  butter,  tea,  &c. 

WEDNESDAY 

Breakfast. — Fish  croquettes  (i  egg,  id.);  watercress, 

id.  ;  marmalade  ;  porridge,  2d  o  4 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Salmon  shad,  is.  6d. ;  melted  butter,  id.  ; 
cucumber  and  dressing,  4d.  ;  hashed  lamb,  id. ; 
potatoes,  2d. ;  cheese         ...       ...       ...       ...    2  2 

High  Tea,  or  Tea  and  Supper.— Cold  fish  and 
cucumber,  any  remains  of  hashed  lamb  ;  cake, 
bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Lamb  rissoles  (i  egg,  id.);  sardines   ...    o  i 
Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  fillet  of  veal  (5  lb.  at  lod.),  4s.  2d. ; 
stuffing,  3d.;  bacon  (2  lb.  at  9d.),  is.  6d. ;  pota- 
toes, 3d. ;  gooseberry  or  other  fruit  tart,  6d.      ...    6  8 

High  Tea,  or  Tea  and  Supper.— Fish  savoury  (i  egg, 

id. ;  anchovies,  2d.) ;  cold  veal;  pickles,  id.     ...    o  4 
Cake,  bread,  butter,  cheese,  tea,  &c. 

FRIDAY. 

Bresfcfast. — Cold  bacon,  sardine  savoury  (2  eggs,  2d.)    o  2 
Marmalade,  bread,  toast,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Cold  veal  ;  salad,  4d.  ;  potatoes,  3d.  ;  black 

currant  pudding,  7d   ...       ...       ...       ...    I  2 

High  Tea,  or  Tea  and  Supper.— Veal  cake,  2id. ; 

lettuce,  id.  ;  jam  puffs  (jam,  id.)  ...       ...       ...    o  4^ 

Cheese,  bread,  butter,  biscuits,  tea,  &:c. 

SATURDAY. 

Breakfast. — Veal  cake,  toast,  bread  and  milk,  bread 
butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Minced  veal ;  onions,  id.;  potatoes,  2d.; 

fruit  batter  pudding  (fruit,  4d.  ;  batter,  2d.)       ...    o  9 
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High  Tea,  or  Tea  and  Supper.— Minced  veal,  mar-  s.  d. 

malade;  lettuce,  id  o  i 

Fried  potatoes,  if  any  left  cold  ;  bread,  butter, 
cheese,  tea,  &c. 

II  lO 

Groceries,  &c.,  for  the  week. 


Sufficient  tea  and  coffee         ...       ...       ...       ...       ...  i  6 

Butter  {\\  lb.  at  is.  4d. ;  ^Ib.  at  is.)   2  6 

Sugar  (2  lb.  at  2d.  ;  i  lb.  at  3d.)       ...       ...  ...  o  7 

Pepper,  &c   ...       ...       ...       ...       ...  o  3 

Bread  (8  loaves  at  5d.)   34 

Milk  (6  quarts)  ...    2  o 


;£220 

NOTES  ON  MENU  NO.  14. 

Kidney  saute.  One  tin  of  kidneys,  remainder  serving  for  steak 
and  kidney  pie. 

Egg  and  ham  patties  made  from  remains  of  ham. 
Fish  croquettes  from  remains  of  mackerel. 
Gooseberry  tart  from  pastry  made  for  pie. 
Fish  savoury  from  remains  of  shad. 
Jam  pitffs  from  any  scraps  of  pastry  left  from  pies. 
Veal  cake  from  cold  veal  and  bacon  and  i  egg. 

BILL  OF  FAEE  FOE  OHE  WEEK. 

{Suininer  Seaso7i.\ 
For  Family  consisting  of  2  Members  (Adults). 
Cost  of  living  not  to  exceed  1 2s.  per  week^  or  6i".  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Small  haddock  (2d.)  with  savoury  sauce   o  2 
Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Small  cold  veal  pie,  is.  3d.  ;  potatoes,  id. ; 

salad,  i|d  i  Sa 

Tea. — Bread  and  butter,  tea,  &c. 

Supper. — Pickled  mackerel,  i  at  4d. ;  bread,  cheese 

(i  lb.),8d. ;  butter   10 

MONDAY. 

Breakfast. — Pickled  mackerel,  toast,  bread,  butter, 

:  marmalade  (small  pot),  4id.  ...    o  4^ 

Tea  or  coffee,  milk,  sugar. 

4 
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Dinner.— Cold  veal  pie  ;  pickles,  id. ;  potatoes,  id. ;  s.  d. 
baked  rice  pudding,  2d. ;  cheese  o  4 

High  Tea,  or  Tea  and  Supper.— Potted  shrimps,  4d. ; 

cold  pudding  ...       ...       ...       ...    o  4 

Bread,  cheese,  butter,  tea,  &c. 

TUESDAY. 

Breakfast — Potted  shrimps,  toast,  bread,  butter,  tea 
or  coffee,  milk,  sugar. 

Dinner. — Stewed  breast  of  mutton  or  lamb  and  peas 
(mutton  or  lamb,  2  lb.  at  7d.,  is.  2d.  ;  green  peas, 
\  peck,  2d.) ;  potatoes,  id   i  5 

High  Tea,  or  Tea  and  Supper.— Tomato  sausage 

salad,  3d  o  3 

Bread,  butter,  tea,  milk,  sugar. 

WEDNESDAY. 

Breakfast. — 2   thin  rashers    bacon  on  toast,  3d. ; 

lettuce  ...       ...       ...       ...       ...       ...       ...    o  3 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Remainder  of  stew  warmed ;  potatoes,  id.; 

fruit  puffs  (fruit,  2d. ;  pastry,  3d.)  ...       ...       ...    o  6 

High  Tea,  or  Tea  and  Supper.— i  lb.  corned  beef  o  4 
Bread,  butter,  cheese,  tea,  coffee,  &c. 

THURSDAY. 

Breakfast. — Porridge  ;  2  eggs  scrambled,  2d.  ...03 
Toast,  bread,  butter,  marmalade,  tea  or  coffee,  milk, 
sugar. 

Dinner.— Small  piece  of  salmon  (if  cheap)  boiled,  11  d.; 

cucumber,  2d.  ;  potatoes,  id.  ;  cheese    i  2 

High  Tea,  or  Tea  and  Supper.— Meat  patties,  mar- 
malade, bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — Pickled  salmon,  buttered  toast,  bread,  tea 
or  coffee,  milk,  sugar. 

Dinner. — Savoury  steak  (i  lb.),  lod.  ;  vegetables,  id.; 

potatoes,  id.;  cheese         ...       ...       ...       ...    i  o 

High  Tea,  or  Tea  and  Supper.— 2  boiled  eggs      ...  o  2 
Marmalade,  toast,  bread,  butter,  cheese,  tea,  &c. 

SATURDAY. 

Breakfast— Porridge   o  I 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner. — Steak   warmed;  potatoes,    id.;   cornflour   s.  d. 

pudding,  2d.   ...       ...  ...       ...       ...       ...    o  3 

High  Tea,  or  Tea  and  Supper.— Welsh  rarebit, 
bread,  butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 

Butter  [\  lb.  at  is.  2d.)  

Sugar  (I  lb.  at  2id-)   

Pepper,  &c  

Milk     pint  per  day)   

Bread  (3  loaves  at  2|d.) 


4 

6 
7 

2 
7 

1\ 


NOTES  ON  MENU  NO.  1 5. 

Tomato  sausage,  i  sausage  sliced  with  \  lettuce,  with  a  little 
pepper  and  vinegar,  remaining  half  of  lettuce  to  serve  for  Wednes- 
day's breakfast. 

Salmo7i  boiled.  Plain  mackerel  or  other  fish  might  be  substi- 
tuted for  this. 

Pickled  salmon.  Remains  of  boiled  salmon  with  a  little  vinegar 
and  pepper. 

Meat  patties  made  from  remains  of  corned  beef,  and  pastry  from 
fruit  puffs. 

BILL  OF  FARE  FOR  ONE  WEEK. 

{SuiiDJier  Season.) 
For  Family  of  2  Members  (Adults)  and  i  Servant. 
Cost  oj  livijtg  not  to  exceed  £1  is.  per  week,  or  js.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — 4  scrambled  eggs,  4d. ;  fresh  fruit,  2d   06 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.— Roast  chicken,  2s.  4d.  ;  boiled  bacon  (i  lb.), 
lod. ;  peas  (|  peck),  4d.  ;  potatoes,  id.  ;  fruit  tart 
(fruit,  6d.  ;  pastry,  4d.)   45 

Tea. — Bread  and  butter,  toast ;  radishes,  id. ;  tea,  &c.    o  i 

Supper. — Tin  of  salmon,  8d.  ;  cucumber,  3d. ;  cheese 

(i  lb.),  8d.  ;  bread,  butter  ;  biscuits,  3d   I  10 

MONDAY. 

Breakfast— Cold  bacon  ;  bread,  butter,  tea  or  coffee, 
milk,  sugar. 
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Dinner. — Curried  chicken  (curry  powder,  rice,  «S:c.,   s.  d. 
2d.)  ;  potatoes,  id.  ;  cold  tart ;  cheese,  biscuits, 
etc    o  3 

High  Tea,  or  Tea  and  Supper.— Scalloped  salmon, 
cheese,  bread,  butter,  biscuits,  tea,  &c. 

TUESDAY. 

Breakfast. — Chicken  rissoles  (i  egg,  id.) ;  watercress, 

jam  (small  pot),  6d.  ...       ...       ...       ...       ...    o  7 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  fillet  of  beef  (2  lb.  at  lod.),  is.  8d. ; 
French  beans,  2d.  ;  potatoes,  id.  ;  small  batter 
pudding  3^d.,  with  sweet  sauce    2  2\ 

High  Tea,  or  Tea  and  Supper. — Beef  olives,  cheese, 
bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Swiss  omelette  (tomato,  id.;  eggs,  2d. ; 

seasoning,  ^d.)   o  3J 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Salmon  cutlets  (small  salmon),  is.;  cucum- 
ber and  dressing,  3d.  ;  cold  fillet  of  iDeef  ;  mashed 
potatoes,  id.  ;  cheese,  biscuits    i  4 

High  Tea,  or  Tea  and  Supper.— Remains  of  salmon, 
scalloped  ;  cheese,  bread,  butter,  tea,  &c. 


THURSDAY. 

Breakfast. — Plaice  fried  (i  fish)   o  4 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Irish  stew;  neck  of  mutton  (2  lb.  at  7Jd.), 
IS.  3d.;  potatoes,  2d.;  onions,  id.;  jam  tart 
(pastry,  4d.)  i  10 

High  Tea,  or  Tea  and  Supper.— Marrow  (2d.),  with 

cheese  ;  bread,  butter,  tea,  &c  02 

FRIDAY. 

Breakfast. — Beef  patties  ;  watercress,  id  o  i 

Toast,  bread,  butter,  jam,  tea  or  coffee,  milk,  sugar. 

Dinner. — Mutton  cutlets  ;  spinach,  2d. ;  potatoes,  id.; 

cheese   03 

High  Tea,  or  Tea  and  Supper.— Scalloped  oysters 

(I  tin)  06 

Cheese,  bread,  butter,  tea,  &c. 
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SATURDAY. 

Breakfast. — Kidney  and  bacon  (i  kidney,  3d.  ;  2 

rashers  bacon,  4d.)  ...     

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Veal  cutlets,  8d. ;  bacon,  2d. ;  potatoes,  id.; 
rice  pudding,  2d.  ...   

High  Tea,  or  Tea  and  Supper.— Savoury  omelette, 
Bread,  butter,  cheese,  biscuits,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 
Butter  (i  lb.  at  is.  4d.)... 
Sugar  (li  lb.  at  2id.)  ... 
Pepper,  &c. 

Milk  (f  pint  per  day)  ... 
Bread  (2  loaves  at  5d.) ... 


s.  d. 

o  7 

T  I 

o  5 

[6  9 


0  9 

1  4 
o  4 
o  \\ 
o  \o\ 
o  10 


NOTES  ON  MENU  NO.  1 6. 

Scalloped  salmon  made  from  remains  of  tin. 
Chicken  rissoles  from  scraps  of  cold  chicken. 
Beef  olives  from  slice  of  fillet  of  beef  and  remnant  of  bacon. 
Beef  patties  from  scraps  of  cold  beef  and  pastry  left  from  jam 
tart. 

Mutton  cutlets  cut  from  neck  of  mutton  bought  previous  day. 
Kidney  and  bacon.    Kidney  parboiled,  cut  in  thin  slices,  and 
fried  with  the  bacon. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{Autumn  Season) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  to  be  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  per  week^  or  \s.  per  head. 

SUNDAY.  s.  d. 

Breakfast— Grilled  herrings  (3)   o  \\ 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Leg  of  pork  (6J  lb.,  at  7id.),  4s.  id.  ; 
savoy,  id.  ;  potatoes,  i^d.  ;  stuffing,  id.  ;  corn- 
flour shape,  4d.  ;  jam  (household),  8d.     ...       ...    5  47} 
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Tea. — Bread,  butter,  tea,  &c.  s.  d. 

Supper.— Cheese  (i  lb.),  8d.  ;  lettuce,  id  o  y 

Bread,  butter. 

MONDAY. 

Breakfast. — 3  poached  eggs,  3d.  ;    porridge,    id.  ; 

toast,  bread,  butter,  treacle,  2d.    ...       ...  ...06 

Tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  pork  ;  pickles,  id.  ;  potatoes,  id.  ;  jam 

tarts,  3d.  ;  cheese   05 

High  Tea,  or  Tea  and  Supper.— Minced  beef  (corned 

beef),  3d.  ;  bread,  cheese,  butter,  tea,  &c.        ...  03 

TUESDAY. 

Breakfast. — Minced  beef,  treacle,  bread,  butter,  tea 
or  coffee,  milk,  sugar. 

Dinner. — Gravy  soup,  4d.  ;  cold  pork  ;  pickles,  id.  ; 

potatoes,  i^d.  ;  cheese    06 

High  Tea,  or  Tea  and  Supper.— Cheese,  bread, 
butter,  jam,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Porridge,  id.  ;  bread,  toast,  butter ;  water- 
cress, id.  ;  tea  or  coffee,  milk,  sugar       ...       ...    o  2 

Dinner. — Hashed  pork  ;  onions,  id.  ;   marrow,  2d.  ; 

potatoes,  id. ;  boiled  rice,  2d.       ...       ...       ...    o  6 

High  Tea,  or  Tea  and  Supper.— German  sausages, 

(4,  id.  each),  4d.  ;  lettuce  and  vinegar,  i^d.      ...    o  5 
Cheese,  jam,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Sausages  remaining  ;   porridge,  id.  ...    o  i 
Bread,  toast,  butter,  tea,  coffee,  milk,  sugar. 

Dinner. — Beef  stew  (i  lb.  steak),  lod.  ;  vegetables,  id.  ; 

potatoes,  ijd.  ;         ...       ...       ...       ...       ...    i  o 

Bread  and  jam  for  children. 

High  Tea,  or  Tea  and  Supper.  — Any  remains  of 
stew  warmed  ;  cheese,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — 2  rashers  bacon  (3d.),  bread  and  milk,    o  3 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner. — Boiled  cod,  IS.  ;  potatoes,  i^d.  ;  treacle  tart 

(pastry,  3d.)    "*       ...    i  4 
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Hiffh  Tea,  or  Tea  and  Supper.— Beef  sausages  lb., 

6d.  lb.)  

Cheese,  butter,  jam,  tea,  &c. 

SATURDAY. 

Breakfast. — Fish  stew  ;  bread,  butter,  toast,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Stew  of  shin  of  beef  (i  lb.  beef,  6d.) ;  vege- 
tables, id.  ;  potatoes,  ijd.  ... 

High  Tea,  or  Tea  and  Supper.— Cheese,  bread,  jam, 
butter,  tea,  &:c. 


Groceries,  &c.,  for  the  week. 

Tea  and  coffee  

Butter  (f  lb.  at  is.  2d.  lb.) 
Sugar  (2  lb.  at  2d.,  \  lb.  at  3d.) 
Pepper,  &c. 

Milk,  i^  pints  per  day  

Bread  (7  loaves  at  5d.)... 


4L 

NOTES  ON  MENU  NO.  1 7. 

Gravy  soup  made  from  dessicated  soup  and  vegetables. 
Fish  stew  of  any  remnants  of  cod. 


10 

9 
1 1 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Autumn  Season.) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  7iot  to  exceed  £\  per  week,  or  ^s.  per  head. 

SUNDAY.  s.  d. 

Breakfast—  Cold  pork  (2  lb.,  7d.  lb.)   i  2 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner.— Roast  beef  (aitchbone,  8  lb.),  4s.  3d.;  York- 
shire pudding,  4d. ;  potatoes,  i^^d.  ;  savoy,  id.  ...    4  9J 

Tea. — Bread  and  butter,  tea,  &c. 

Supper.— Cheese  (\\  lb.  at  8d,),  lod.  ;  lettuce,  id.  ...  on 
Bread,  butter. 

MONDAY. 

Breakfast. — 2  eggs,  2d.  ;  porridge,  id.  ;  bread,  butter, 

toast ;  treacle,  3d.  ;  tea  or  coffee,  milk  sugar     ...    o  6 
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,   Dinner. — Cold  beef;  pickles,  id.  ;  mashed  potatoes,  s.  d. 
I M.  ;  treacle  pudding  (suet  and  flour,  cd.)        ...    o  7i 

High  Tea,  or  Tea  and  Supper.— Cold  pork  ;  pickle 

or  sauce,  ^d.  ;  remains  of  pudding  warmed      ...    o  o\ 
Cheese,  bread,  tea,  &c. 

TUESDAY. 

Breakfast. — Cold  pork  ;  hominy,  id  o  I 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Soup  (vegetables,  id.)  ;  dumplings,  3d. ;  cold 
beef;  potatoes,  i^d   ...  o 

High  Tea,  or  Tea  and  Supper.— Remainder  of  pork 
fried  with  cold  potatoes  ;  cheese,  bread,  butter, 
tea,  &c. 

WEDNESDAY. 

Breakfast. — Fried  dabs  03 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Hashed  or  minced  beef ;  onions,  Id. ;  pota- 
toes, i^d.  ;  apple  bread  pudding,  5d  o  7 

High  Tea,  or  Tea  and  Supper.— Mince,  cheese,  bread, 
any  remains  of  puddmg,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Bread  and  milk,  toast,  bread,  butter,  tea 
or  coffee,  milk,  sugar. 

Dinner. — Soup  ;  stewed  breast  of  mutton,  8d.  ;  vege- 
tables, id.  ;  potatoes,  id  o  10  ' 

High  Tea,  or  Tea  and  Supper.— Any  soup  left  from 
dinner,  cheese,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — Grilled  or  fried  bacon  and  any  cold  pota- 
toes (bacon,  2  rashers,  2d.)  o  2 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Boiled  cod  or  any  other  fish  that  can  be 

had  cheap,  lod.  ;  potatoes,  i^d.  ;  cheese   o  iij 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew ; 

bread,  butter  ;  small  cakes,  3d.  ;  cheese,  tea,  &c.    o  3 

SATURDAY. 

Breakfast.— Porridge,  2d   o  2 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner. — 3  pork  chops,  9d.  ;  potatoes,  id. ;  onions, 
-Jd.  ;  thick  milk  for  children,  3d  

High  Tea,  or  Tea  and  Supper —Cheese,  bread, 
butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 
Butter  (I  lb.,  at  is.  2d.  lb.) 
Sugar  (2  lb.  at  2^d. 

Pepper,  &c  

Milk  (10  pints)  ... 
Bread  (7  loaves  at  5d.) ... 


12  II 

...  o  10 

...  I  2 

...  o  5 

...  O  1 

...  I  8 

...  2  II 


NOTES  ON  MENU  NO.  1 7. 

Pork  for  breakfast  boiled  the  day  previous. 
Aitchbone  of  beef  to  be  boned  by  butcher. 
Treacle  puddmg  m2idiQ  from  treacle  bought  for  breakfast. 
Soup  made  from  beef  bones,  with  suet  dumplings  and  vege- 
tables. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

{AiititniJi  Season^ 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  los.  per  2ueek,  or  6s,  per  head. 

SUNDAY.  s.  d. 

Breakfast.— Sausages  (i  lb.)    ...09 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.—Roast  beef,  4s.  2d.  ;  horseradish  sauce,  2d.  ; 
potatoes,  I  id.  ;  Brussels  sprouts,  3d.  ;  Yorkshire 
pudding,  4d   ...       ..        ...       ...  5 

Tea. — Rice  cake  ;  bread,  butter,  tea,  &c.       ...       ...    o  8 

Supper. —  Cold  beef ;  pickles,  id.  ;  bread  ;  cheese,  is.  ; 

butter  I  I 

MONDAY. 

Breakfast. — Grilled  bacon  (6  rashers),  6d.  ;  oatmeal 

porridge  and  treacle,  2d.     ...       ...        ...  ...08 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner.— Cold  beef;  salad,  3d.  ;  potatoes,  i^d.  ;  corn-   s.  d. 
flour  mould,  6d.  ;  stewed  fruit,  3d   i 

High  Tea,  or  Tea  and  Supper.— Minced  beef,  bread, 
butter,  cheese,  cake,  tea,  &c. 

TUESDAY. 

Breakfast— 6  Grilled  herrings  o  \\ 

Bread,  dry  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Boiled  ham  (part  of  ham  or  cushion  of 
bacon),  2s.  id.  ;  cabbage,  2d. ;  potatoes,  ijd.  ; 
Swiss  pudding,  5d.   ...       ...       ...       ...       ...    2  9^ 

High  Tea,  or  Tea  and  Supper.— Cold  ham;  pickles,  id.   o  i 
Bread,  butter,  cheese,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Cold  ham  ;  porridge  and  treacle,  2d.    ...    o  2 
Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Fried  plaice  (i  fish),  is  *  ...    i  o 

Stewed  beef ;  carrots  and  turnips,  \\^.  ;  potatoes, 

iM. ;  rice  pudding,  4d  07 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew, 
any  cold  potatoes  fried,  bread,  butter,  cheese, 
tea,  &c. 

THURSDAY. 

Breakfast. — Remains  of  ham  fried  with  tomatoes 

(tomatoes  4d.)  o  4 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Half  shoulder  of  mutton,  2s.  2id.  ;  vegetable 

marrow,  2d.  ;  potatoes,  ijd.  ;  suet  pudjing,  4d.    2  10 

High  Tea,  or  Tea  and  Supper.—Hot  butter-milk 

cake,  8d.  ;  3  eggs,  3d.  ;  any  cold  meat    oil 

Bread,  butter,  toast,  &c. 

FRIDAY. 

Breakfast. — Liver  and  tomatoes  fried  with  any  cold 

potatoes  ;  liver  5d.,  tomatoes,  3d   08 

Bread,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Vegetable  soup   (bones,  2d.)  ;  vegetables, 

2d.;  cold  mutton  ;  salad,  3d.        ...    o  7 

High  Tea,  or  Tea  and  Supper.— Cold  mutton,  remains 
of  cake,  bread,  butter,  toast,  tea,  &c. 


BILLS  OF  LAKE. 
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SATURDAY. 

Breakfast. — Minced  mutton  and  potatoes  (any  cold 
ones  left  mashed  or  fried)  ;  porridge,  id.  ... 
Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Pig's  fry  (2  lb.),  8d.  ;  potatoes,  Ud.  ;  tapioca 
pudding,  6d.  ... 

High  Tea,  or  Tea  and  Snpper.--Soup  ;  jam,  2d.  ... 
Bread,  butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 
Butter  (li  lb.,  at  IS.  4d.  lb.)  ... 
Sugar  (2  lb.  at  2d.,  i  lb.  at  3d.) 

Pepper,  &c  

Milk  (i^  pints  per  day) 
Bread  (7  loaves  at  5d.)  


o  7 
...    o  3i 
...    I  9 

...    2  II 

£i  10  o 


NOTES  ON  MENU  NO  1 9. 

Stewed fritit.    Any  in  season  fresh,  or  prunes. 

Vegetable  soup  made  with  bones  bought  from  butcher  and 
those  from  beef,  made  the  day  previous. 

Minced  mutton.  Any  remnants  of  the  cold  joint  ;  if  too  fat,  the 
fat  can  be  tried  down  for  pastry  or  frying  purposes. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Autiunjt  Seasoji.) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  los.  per  week,  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast.— i  lb.  bacon,  toasted   o  5 

Bread  and  milk,  bread,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Roast  beef  (5  lb.  top  side  of  rump,  9d.  lb.), 
3s.  9d.  ;  potatoes,  ijd.  ;  green^,  2d.  ;  apple  tart 
(apples,  6d.;  pastry,  4d.),  lod.      ...       ...       ...    4  10^ 

Tea.— Bread  and  butter  ;  radishes,  2d. ;  tea,  &c.      ...    o  2 

Supper. — Cold  beef ;  beetroot  and  vinegar,  2d.  ;  any 

remains  of  tart  ;  cheese  (2  lb.  at  8d.),  is.  4d.    ...    1  6 
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MONDAY.  s.  d. 

Breakfast. — Poached  eggs,  4d.  ;  porridge,  id.  ...05 
Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  beef;  pickles,  id.  ;  potatoes  mashed, 

2d.;  sponge  pudding,  6d  ...09 

High  Tea,  or  Tea  and  Supper.—Coldbeef;  macaroni 
cheese  (macaroni,  2d.)  ;  bread,  butter,  lettuce 
(id.),  tea,  &c  03 

TUESDAY. 

Breakfast. — Cold  boiled  bacon  (2  lb.  at  Qd.)   i  6 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Boiled  cod  (2  lb.  at  5d.),  lod. ;  baked  pota- 
toes, iM.  ;  beef  curried  (rice,  curry  powder,  &c., 
4d.)    '   I  -A 

High  Tea,  or  Tea  and  Supper.— Remains  of  curry ; 

marmalade  (large  pot),  gd.  ...       ...       ...       ...    o  9 

Bread,  butter,  cheese,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Fish  pie,  or  rissoles  of  cod,  with  potatoes 

(potatoes,  id.) ;  bread  and  milk    ..        ...       ...    o  i 

Bread,  toast,  butter,  marmalade,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Mutton  pudding  (2  lb.  leg  of  mutton  at 
9d.),  IS.  6d.  ;  suet  crust,  6d. ;  cabbage,  2d. ;  pota- 
toes, ijd. ;  boiled  rice,  2d  2  5^ 

High  Tea,  or  Tea  and  Supper.— Cold  bacon  ;  lentil 

pudding,  2d.  ;  cheese,  bread,  butter,  tea,  &c.     ...    o  2 

THURSDAY. 
Breakfast.— Cold  bacon,  toast,  butter,  bread,  tea  or 
coffee,  sugar,  milk. 

Dinner. — Fish  soup,  4d. ;  Brazilian  stew  (li  lb.  shin 

of  beef  at  7d  ),  lojd. ;  potatoes,  i|d  14 

High  Tea,  or  Tea  and  Supper.— Pea  soup,  6d.     ...   o  6 
Cheese,  marmalade,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — 4  bloaters  (ijd.  each),  5d.  ;  porridge,  id.    o  6 
Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Pea  soup  ;  chops  cut  from  neck  of  mutton 
(4  lb.  mutton  at  8d.,  2s.  8d.) ;  potatoes,  i^-d. ; 
marmalade  tart  (pastry,  5d.)  ...       ...       ...    3  2\ 
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High  Tea,  or  Tea  and  Supper— Poached  eggs  (4  s.  d. 
at  id.  each)  on  toast  ;  cheese,  bread,  butter,  mar- 
malade, tea,  &c  04 

SATURDAY. 

Breakfast. — ^  lb.  pork  sausages  (at  Qd.  lb.)   ...  o  4^ 

Bread  and  milk,  butter,  marmalade,  tea  or  coffee, 
milk,  sugar. 

Dinner. — Macaroni  mutton  (macaroni,  2d.) ;  potatoes, 

iM. ;  onions,  id.  ;  currant  dumplings,  6d.       ...    o  loj 

High  Tea,  or  Tea  and  Supper.— Remains  of  mutton ; 

cheese;  beetroot,  i^d.  ;  bread,  tea,  &c.    ...       ...    o  i^ 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  or  coffee   i  o 

Butter  (li  lb.  at  is.  2d.)    i  9 

Sugar  (2  lb.  at  2d.,  i  lb.  at  3d.)    o  7 

Pepper,  salt,  &g.    02^ 

Milk  (li  pints  per  day)    i  9 

Bread  (7  loaves  at  5d.)  ..211 

£1  10  o 

NOTES  ON  MENU  NO.  20.  ™ 

Pea  soup  made  from  2d.  worth  bones  and  any  from  beef,  i  quart 
split  peas  and  2d.  worth  soup  vegetables. 

Chops  cut  from  best  end  of  neck  of  mutton  bought  for  Saturday's 
dinner. 

Currant  dumplings  from  J  lb.  suet,  i  lb.  flour  and  |-  lb.  currants. 

BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

(Autum?t  Season.) 

For  Family  consisting  of  4  Children,  Father,  Mother, 
AND  I  Servant  (the  cost  of  food  for  2  Young  Chil- 
dren IS  reckoned  as  equal  to  that  for  i  Adult). 

Cost  of  living  not  to  exceed  £2  2s.  per  week,  or  Js,  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Kippers,  5d. ;  stewed  fruit,  4d   o  9 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Thick  steak  cut  from  7  lb.  leg  of  mutton 
(at  8d.  lb.),  4s.  8d. ;  potatoes,  2d. ;  onion  sauce, 

Yorkshire  pudding,  4d. ;  apple  charlotte,  5d.    5  8J 
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s.  d. 

Tea. — Ginger  loaf,  4d. ;  bread,  butter,  tea,  &c.        ...    o  4 

Supper. — Remains  of  steak  warmed ;  cheese  (2  ib.  at 

9d.)  ;  bread,  butter   16 

MONDAY. 

Breakfast. — 6  rashers   bacon,   yd.;  porridge,  id.; 

golden  syrup  (i  tin),  4^d.    ...       ...       ...       ...    i  o\ 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Stewed  knuckle  of  mutton  ;  marrow,  2d. ; 
barley,  &c.,  i^d. ;  potatoes,  i^d.;  American  treacle 
pudding,  6d.  ...       ...       ...       ...       ...       ...    o  11 

High  Tea,  or  Tea  and  Supper.—Pressed  beef  (2  lb.), 
IS.  2d.;  boiled  eggs  (id.  each),  4d.;  bread,  butter, 
toast;  jam  (large  jar),  iid. ;  tea,  &c  2  5 

TUESDAY. 

Breakfast. — Pressed  beef  ;  porridge,  id  o  i 

Golden  syrup,  bread,  toast,  butter,  tea  or  coffee, 
milk,  sugar. 

Dinner. — 3  lb.  tail  end  of  cod  (at  5d.),  is.  3d.;  stuffing 
for  same,  2d.  ;  mashed  potatoes,  2jd. ;  pancake?, 
IS  \  2  7^ 

High  Tea,  or  Tea  and  Supper.— Beef  rissoles;  i  egg, 

id.;  lard,  2d.  ...       ...       ...       ...       ...       ...    o  3 

Bread,  cheese,  butter,  ginger,  loaf,  jam. 

WEDNESDAY. 

Breakfast. — Fish  balls,  2d. ;  jam,  bread,  toast,  butter, 

watercress,  id.         ...       ...       ...       ...       ...    o  3 

Tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  fillet  of  mutton  stuffed  (stuffing,  2d.) ; 
potatoes  (baked  under  mutton),  2d. ;  boiled  rice, 
3d.  ;  stewed  fruit,  6d.         ...       ...       ...       ...    i  i 

High  Tea,  or  Tea  and  Supper.— Salmon  (potted), 
9d. ;  cold  mutton  ;  salad,  4d. ;  jam  ;  short  cakes, 

6d  I  7 

Bread,  cheese,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Potted  salmon  ;  scrambled  eggs,  4      ...    o  4 
Bread  and  milk,  toast,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. —  Lentil  soup,  3d. ;  cold  mutton  ;  salad,  4d.  ; 

roly-poly  jam  pudding  (suet  and  flour,  6d.)        ...    i  i 
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High  Tea,  or  Tea  and  Supper.— Dressed  crab,  2s. ;  s.  d. 
welsh  rarebit,  bread,  butter,  tea,  &c  2  o 

FRIDAY. 

Breakfast. — Ham  a  la  croquemitaine,  is. ;  stewed 

fruit,  4d.    I  4 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  pork  (3^  lb.  loin  at  8d.),  2s.  4d.  ; 
stuffing,  2d.  ;  cabbage,  2d. ;  potatoes,  i^d. ;  plain 
plum  pudding,  8d.   ...       ...       ...    3  5^ 

High  Tea,  or  Tea  and  Supper.— Potato  pie,  4d. ; 

cold  rice  pudding,  4d.         ...       ...       ...       ...    o  8 

Bread,  cheese,  butter,  tea,  &c. 

SATURDAY. 

Breakfast. — Kidneys  and  bacon,  is.;  porridge,  id.  ...    i  i 
Syrup,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Vegetable  soup,  6d.  ;  cold  pork  ;  mashed 
potatoes,  2d.  ;  beetroot  and  vinegar,  2M.  ;  apple 
tapioca  pudding,  6d   ...    i  4^ 

High  Tea,  or  Tea  and  Supper.—Scallops,  8d. ;  cake, 

6d  I  2 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 


^i  10 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 

Butter  (2  lbs.  at  is.  4d.)   

Pepper,  salt,  &c. 
Sugar  (3  lbs.  at  2jd.)  ... 

Milk  (i  quart  per  day)  

Bread  (9  loaves  at  5d.)... 


NOTES  ON  MENU  NO.  21. 


1  6 

2  8 
O  5 

2  4" 

3  9 


/2 


Mutton  steak  cut  from  leg  of  mutton  which  is  divided  into  3 
joints. 

Stewed  knuckle  of  mutton^  stewed  with  pearl  barley  and  vege- 
tables. 

Pressed  beef  2  lb.  tin,  or  home  made. 
Cod  stuffed  with  veal  stuffing  and  baked. 
Beef  rissoles  made  from  tinned  meat. 

Stewed  fruits.  Any  in  season,  or  dried,  such  as  prunes  or  figs. 
Potted  salmon  made  from  tinned  salmon. 
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Roly-poly  jam  piiddi7tgm2i^^  from  pot  of  household  jam,  charged 
for  before. 

Kidneys  and  baco?t.  Two  kidneys,  3d.  each  ;  6  thin  rashers 
bacon,  6d. 

Vegetable  soup  made  with  any  bones  and  stock  from  mutton,  a 
httle  desiccated  soup  and  some  vegetables. 

Scallops,    Six  fish,  a  little  butter,  and  a  few  bread  crumbs. 

BILL  OF  FAEE  FOR  ONE  WEEK  IN  TOV/N. 

{Aiitiimit  Season) 
For  Family  consisting  of  4  Children,  Father,  Mother, 
AND  I  Servant  (the  cost  of  food  for  2  young  Chil- 
dren IS  reckoned  as  equal  to  that  for  I  Adult). 

Cost  of  livmg  not  to  exceed  £2  2s.  per  week,  or  js,  per  head, 

SUNDAY.  s.  d. 

Breakfast. —Fried  bacon  (8  rashers),  is. ;  marmalade 

(large  pot),  9d.  ;  watercress,  id.    ...       ...       ...    i  10 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  sirloin  of  beef  (7  lb.  at  lod.),  5s.  lod.; 
Brussels  sprouts,  4d. ;  potatoes,  2d.  ;  Yorkshire 
pudding,  4d.  ;  apple  gelatine  pudding,  7d.        •••7  3 

Tea. — Bread  and  butter  ;  jam  (small  pot)    o 

Supper. — Cold  beef  ;  cucumber,  4d. ;  coM  apple  pud- 
ding ;  cheese  (2  lb.  at  8d.),  is.  4d.  ;  bread, butter, 
biscuits  (i  lb.),  6d.    ...       ...       ...       ...       ...    2  2 

MONDAY. 

Breakfast —Oatmeal  porridge  o  i-J- 

A  slice  or  two  of  beef  broiled,  toast,  bread,  butter, 
tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  beef ;  grilled  pork  chops  and  mush- 
rooms, is.  6d.  ;  curried  vegetables  and  rice,  3d.; 
potato  and  carrot  pudding,  7d.      ...       ...       ...    2  4 

High  Tea,  or  Tea  and  Supper.— Haddock  and 

mashed  potatoes,  6d. ;  rice  muffins^  2d   o  8 

Bread,  cheese,  butter,  tea,  &c. 

TUESDAY. 

Breakfa:  t.  —Fried  eggs,  lod. ;  marmalade, bread,  toast, 

butter,  tea  or  coffee,  milk,  sugar  o  10 

Dinner. — Knuckle  of  veal  and  cauliflower  (veal,  is. 
id.;  onions,  id.  ;  cauliflower,  2d.),  is.  4d. ;  mar- 
malade pudding  (2  eggs,  2d.)    i  6 
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High  Tea,  or  Tea  and  Supper— 3  or  4  mutton  cut-  s.  d. 

lets,  cut  from  neck  of  mutton    2  o 

Bread,  cheese,  butter,  biscuits. 

WEDNESDAY. 

Breakfast, — Pea  fritters,  3d. ;  buttered  toast ;  por- 
ridge, id.       ...       ...       ...       ...       ...       ...    o  4 

Tea  or  coftee,  milk,  sugar. 

Dinner. — Veal  broth,  2d. ;  neck  of  mutton,  stuffed, 
rolled,  and  roasted  (stuffing,  2d.) ;  red  currant 
jelly,  id. ;  potatoes,  ijd.  ;  turnips  mashed,  2d         o  Z\ 

High  Tea,  or  Tea  and  Supper.— Veal  stew  re-warmed ; 

potatoes,  id.  ...       ...    ...       ...    o  i 

Breadj  butter,  cheese,  tea,  &c. 

THURSDAY. 

Breakfast. — Grilled  rasher  of  ham  and  poached  eggs 

(ham,  8d.  ;  eggs,  2d.)      o  10 

Jam,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Mutton  soup,  2d. ;  fish  pie  (fish,  is.;  pota- 
toes, i^d.);  amber  pudding,  lod   2  i\ 

High  Tea,  or  Tea  and  Supper.— Cold  mutton,  cheese, 
bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — Broiled  plaice  or  haddock,  6d. ;  por- 
ridge, id.       ...       ...       ...       ...       ...       ...    o  7 

Marmalade,  bread,  toast,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Beef  steak  pie,  2s.  ;  vegetable  marrow,  2d. ; 

potatoes,  iM.  ;  bread  crumb  pudding,  8d.        ...    2  ii-J 

High  Tea,  or  Tea  and  Supper.— Welsh  rarebit ;  to- 
matoes, 3d.  ;  crumpets,  3d. ;  cold  pie     ...  ...06 

Bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast. — Haddock  with  Worcester  sauce  (had- 
dock, 6d. ;  sauce,  id.)   o  6^ 

Marmalade,  toast,  bread,  butter,  tea  or  coffee,  milk, 
sugar. 

Dinner. — Haricot  mutton  (2  lb.  at  Qd.),  is.  6d. ;  vege- 
tables, 2d.  ;  potatoes,  ijd. ;  apple  tart  (apples, 

4d.  ;  pastry,  3d.)   2  4J 

5 
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High  Tea,  or  Tea  and  Supper.  —Haricot  re-warmed;  s.  d. 


scones,  3d.  ;  fruit,  4d.         ...       ...  ...  o  7 

Bread,  cheese,  butter,  tea,  &:c. 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee        ...       ...       ...       ...       ...  i  6 

Butter  (i  lb.  at  is.  4d.  ;  i  lb.  at  is.  2d.)      ...    2  6 

Sugar  (3  lb.  at  3d.)    o  9 

Milk  (i  quart  per  day)   2  4 

Pepper,  &c.       ...       ...       ...       ...       ...       ...       ...  o  5^ 

Bread  (9  loaves  at  5d  )   39 


^220 


NOTES  ON  MENU  NO.  22. 

Rice  muffins  made  from  rice  cooked  for  dinner. 
Neck  of  mutton.    Meat  bought  the  previous  day. 
Veal  broth  made  from  liquor  in  which  knuckle  of  veal  was 
stewed. 

Mutton  soup  made  from  cuttings  of  mutton  and  vegetables. 
Fish  pie  of  any  fresh  cheap  fish^  such  as  cod,  haddock,  &c. 

BILL  OF  FAEE  FOR  ONE  WEEK. 

{Autumn  Season^ 
For  Family  of  2  Members  (Adults). 
Cost  of  livi7tg  not  to  exceed  1 2s.  per  week^  or  6s.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — 3  rashers  bacon     ...       ...       ...       ...    o  3 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. —Stewed  beef  and  parsnips  (i  lb.  beef,  9d.  ; 
parsnips,  id.),  lod.  ;  potatoes,  ^-d.  ;  apple  puffs, 
3d   ...     ^   I  ly 

Tea. — Bread  and  butter,  tea,  &c. 

Supper. — Macaroni  cheese  (macaroni,  id.  ;  cheese, 

I  lb.,  8d)  ;  bread,  butter   .09 

MONDAY. 

Bfeakfast. — Wheatmeal  porridge,  id. ;  marmalade 

(i  lb.  pot),  4id.    ...    o  ^\ 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 
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Dinner.— Beef  stew  warmed;  potatoes,  id.;  orange  s.  d. 

fritters,  2^d.   ...       ...       ...       ...       ...       ...  o  3; 

High  Tea,  or  Tea  and  Supper— Cheese,  bread ; 

lettuce,  id. ;  butter,  marmalade,  tea,  &c   o  i 

TUESDAY. 

Breakfast.— Hominy,  id. ;  potted  meat,  4i^d.  o  5^- 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner.— Boiled  rabbit  and  pork  (rabbit,  is.  2d.;  pork, 

5d.)  ;  potatoes,  id   i  S 

High  Tea,  or  Tea  and  Supper.— Potted  meat; 

radishes,  id.  ...       ...    ...    o  i 

Bread,  cheese,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — 2  eggs,  2d. ;  potted  meat,  toast,  bread, 

butter,  tea  or  coffee,  milk,  sugar    ...       ...       ...    o  2 

Dinner. — Remains  of  rabbit  curried  (rice  and  curry 
powder,  &c.,  2d.);  potatoes,  id.;  tapioca  pud- 
ding (i  egg,  id. ;  I  pint  milk,  id. ;  tapioca,  id.)...    o  5! 

High  Tea,  or  Tea  and  Supper.— Any  scraps  of  pork 
■    fried  with  cold  potatoes,  marmalade,  bread,  butter, 
cheese,  tea,  &c. 

THURSDAY. 

Breakfast.~2  bloaters  02 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Desiccated  soup,  2d. ;  mutton  cutlets  cut 
from  neck  of  mutton,  is.  3d.;  potatoes,  id.; 
cheese   ...       ...       ...       ...       ...    i  6 

High  Tea,  or  Tea  and  Supper.— Tappit  hen  (2  eggs, 

2d.) ;  bread,  butter,  tea,  &c  02 

FRIDAY. 

Breakfast.— Hominy   o  I 

Buttered  toast,  bread,  tea  or  coffee,  milk,  sugar. 

Dinner.  — Irish  stew  (potatoes,  id.;  onions,  id.); 
bread  and  butter  pudding  with  marmalade  or  jam 
(milk,  id.  ;  egg,  id.)  ...   o  3^ 

High  Tea,  or  Tea  and  Supper.— Remains  of  stew 
warmed,  cheese,  bread,  butter,  tea,  &c. 
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SATURDAY.  s.  d. 

Breakfast— Porridge   o  I 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — 2  cod  cutlets,  5d. ;  potatoes,  id  o  6 

High  Tea,  or  Tea  and  Supper.—Cheese,  bread, 
butter,  marmalade,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee 
Butter  (f  lb.  at  is.  2d.)... 

Sugar  (i  lb.)  

Pepper,  &c. 

Milk  pint  per  day)  ... 
Bread  (3  loaves  at  5d.)... 


8  6 


o  2 

o  1 

0  7 

1  3 


NOTES  ON  MENU  NO.  23. 

Orange  fritters,    I  orange,  id.  ;  any  scraps  of  dripping,  or 
very  little  butter,  for  frying. 
Potted  meat.    Small  tin. 
Tappit  hen  of  toasted  cheese  and  2  eggs. 


BILL  OF  FAEE  FOR  ONE  WEEK. 

{^Autumn  Seuson.) 
For  Family  of  2  Members  (Adults)  with  i  Servant. 
Cost  of  living  7wt  to  exceed  £1  is,  per  week,  or  ys.  per  head. 

SUNDAY.  s.  d 

Breakfast.— Scrambled  eggs   04 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Half  leg  of  mutton,  2s.  3d.  ;  French  beans, 
2d.  ;  potatoes,  id.  ;  black  currant  tart  (currants, 
3d.  ;  pastry,  3d.)   30 

Tea. — Bread,  butter,  cress  (id.)  ...       ...       ...       ...    o  i 

Supper. --Cold  mutton;  pickles,  id.;  cheese  (i  lb.), 

8d. ;  bread,  butter;  biscuits  {\  lb.),  3d.   i  o 

MONDAY. 

Breakfast. — Kippers,  4d.  ;   marmalade  (small  pot), 

4id  o  8^ 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 
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Dinner. — Plain  soup,  2cl.  ;  cold  mutton  ;  cucumber   s.  d. 
or  salad,  3d.  ;  potatoes,  id.;  stewed  prunes,  2d.      o  8 

High  Tea,  or  Tea  and  Supper.— Sausages  lb.), 

4M.  ;  potatoes,  id.   ...    ...    o  5^- 

Cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — 3  rashers  bacon,  4d.    o  4 

Marmalade,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.— Mushrooms   on  toast  (i  lb.  mushrooms), 

4d.  ;  mutton  charlotte,  5d.  ;  potatoes,  id.  ...    o  10 

High  Tea,  or  Tea  and  Supper.— Remains  of  mutton 

charlotte;  cheese;  lettuce  and  dressing,  i^d.    ...    o  i|^ 
Bread,  butter,  biscuits,  tea,  &c. 

WEDNESDAY.  . 

Breakfast. — Small  box  sardines    ...    o  6 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Steak  and  kidney  pie  (i  j  lb.  steak  at  lod.  ; 

i  lb.  kidney  at  lod.),  is.  3d.  ;  potatoes,  id.        ...    i  4 

High  Tea,  or  Tea  and  Supper.— Cold  pie  ;  beetroot 

and  dressing  ...       ...       ...    ...    o  ij 

Cheese,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast.— Mutton  collops,  marmalade,  bread,  toast, 
butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  fowl,  2s.  6d. ;  bacon,  boiled  (i  lb.),  gd. ; 

potatoes,  id.;  vegetable  marrow,  ijd  ;  cheese  ...    3  5I 

High  Tea,  or  Tea  and  Supper.— Cold  fowl  and  ham  ; 

pickles,  id     ...    o  i 

Cheese,  bread,  tea,  &c. 

FRIDAY. 

Breakfast.— Cold  bacon  ;  small  omelette  (2  eggs,  2d.)    o  2 
Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Julienne,  8d. ;  curried  chicken  (rice,  curry 

powder,  &c.,  3d.) ;  potatoes,  id.    ...       ...       ...    i  o 

High  Tea,  or  Tea  and  Supper.— Remains  of  soup 
and  curry  ;  cheese,  bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast. — Sardines  devilled  ;  porridge,  id.  0  I 

Bread,  butter,  tea  or  coffee,  milk,  sugar, 
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Dinner. — Pork  chops,  lod.;  onions,  |cl. ;  potatoes,    s.  d. 
id. ;  ginger  pudding,  4d  i  3! 

High  Tea,  or  Tea  and  Supper.— Cheese  and  egg 

toast  (i  egg,  id.  ;  seasoning,  ^d.)  ...       ...       ...    o  i^ 

Biscuits,  bread,  cold  pudding,  butter,  tea,  &c. 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee   o  10 

Butter  (i  lb.) 


Sugar  (i  lb.  at  2d. ;  \  lb. 
Pepper,  &;c. 

Milk   

Bread  (5  loaves)... 


at  3d.) 


1  4 
o  3i 
o  2 
o  7 

2  I 


NOTES  ON  MENU  NO.  24. 

Plaifi  soup  from  desiccated  soup  and  any  bones. 
Mutton  charlotte  from  cold  mutton. 
Mutton  collops  from  any  scraps  of  mutton. 
Julienne^  tinned. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

( Winter  Seaso?i.) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  per  week^  or  4.9.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Porridge  and  treacle   o  3 

Bread,  butter,  toast,  tea  or  coffee,  milk,  sugar. 

Dinner. — Leg  of  mutton,  roast  (7  lb.  at  7d.),  4s.  id. ; 

suet  pudding,  3d. ;  savoy,  id.;  potatoes,  id.     ...    4  6 

Tea. — Bread,  butter,  tea,  &c. 

Supper. — Welsh  rarebit;  cheese  [\\  lb.  at  8d.),  lod.      o  10 
Bread,  butter. 

MONDAY. 

Breakfast.— Scrambled  eggs   02 

Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  mutton;  beetroot,  2d.;  potatoes,  id.  ; 

apple  dumplings,  6d  0  9 
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Hig^h  Tea,  or  Tea  and  Supper— Remains  of  cold  s.  d. 
pudding  and  vegetables  from  Sunday,  fried  with 
a  few  scraps  of  meat  ;  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Hominy,  id.;  small  tin  of  brawn,  7d.  ...    o  8 
Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner.— Gravy  soup,  3d. ;  cold  mutton  ;  potatoes, 

id.  ;  pickles,  id.;  cheese    ...       ...       ...       ...    o  5 

High  Tea,  or  Tea  and  Supper.— Cold  meat ;  lettuce, 

id.  ;  bread,  butter,  treacle,  tea,  &c  o  i 

WEDNESDAY. 

Breakfast. — Brawn,  bread  and  milk,  bread,  toast, 
butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Hashed  mutton ;   onions,  Jd.  ;  potatoes, 

i^d. ;  greens,  id.;  cornflour  pudding,  3d.         ...    o  6 

High  Tea,  or  Tea  and  Supper —Brawn,  cheese, 
bread,  butter. 

THURSDAY. 
Breakfast. — Lobster  croquettes  (i  tin,  Qd. ;  i  egg, 

id.;  lard  for  frying,  id.)        ...  ...  ...on 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Steak  pie,  from  beef  skirt,  lod.  (pastry, 

4d.)  ;  potatoes,  ijd. ;  cheese        ...       ...       ...    i  3J 

High  Tea,  or  Tea  and  Supper.— Any  remains  of  pie ; 

cheese  ;  pickles,  id.  ;  butter,  tea,  &c  o  i 

FRIDAY. 

Breakfast. — Lobster  savoury,  bread,  butter,  toast,  tea 
or  coffee,  milk,  sugar. 

Dinner.— Boiled  pork  (2  lb.,  7d.  lb.),  is.  2d. ;  cab- 
bage, id.  ;  potatoes,  i^d. ;  pease  pudding,  2d.  ...    i  6J 

High  Tea,  or  Tea  and  Supper.— Kebobs    01 

Cheese,  bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast.— Bread  and  milk,  toast,  butter,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Cold  pork;  beetroot,  id.;  potatoes,  id.    ...    o  2 

High  Tea,  or  Tea  and  Supper.— Cheese ;  lettuce,  id.   o  i 
Bread,  butter,  tea,  &c. 
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Groceries,  &c.,  for  the  week.  s.  d. 

Sufficient  tea  and  coffee    o  lo 

Butter  {\\  lb.,  at  is.  2d.  lb.)   i  9 

Sugar  (2  lb.  at  2d. ;  \  lb.  at  3d.)    05^ 

Pepper,  &c   o  ItV 

Milk    I  7~ 

Bread  (7  loaves  at  sd.)   211 


NOTES  ON  MENU  NO.  25. 

Suet  pudding  made  with  \  lb.  suet  and  id.  worth  flour. 
Gravy  soup  made  with  desiccated  soup  and  id.  worth  vegetables. 
Lobster  savoury  from  remains  of  tin  of  lobster. 
Kebobs  made  from  any  scraps  of  meat  or  brawn,  with  a  little 
onion  and  curry  powder. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Winter  Season^ 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  per  week,  or  4^.  per  head, 

SUNDAY. 

Breakfast.— Bread  and  milk,  bread,  toast,  butter,  tea   s.  d. 
or  coffee,  milk,  sugar. 

Dinner. — Shoulder  of  mutton  (Australian),  2s.  7d. ; 
haricot  beans,  2d. ;  potatoes,  ijd.  ;  Yorkshire 
pudding,  4d  3    2 J 

Tea. — Bread,  butter  ;  treacle,  3d. ;  tea,  &c   o  3 

Supper. — Soup,  2d. ;  cheese  (ij  lbs.,  at  8d.  lb.),  lod.     i  o 

MONDAY. 

Breakfast. — 3  rashers  bacon,  5d.  ;  porridge,  id.     ...    o  6 
Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold  mutton  ;   beetroot,    i^d. ;  potatoes, 

ijd.;  treacle  pudding,  3d  o  6 

Higll  Tea,  or  Tea  and  Supper.— Macaroni  cheese 

(macaroni,  2d,)  ;  bread,  butter,  tea,  &c.  ,..    o  z 
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TUESDAY.  s.  d. 

Breakfast— Rizine   o  2 

Bread,  toast,  tea  or  coffee,  milk,  sugar. 
Dinner. — Fried  dabs,  6d.;  cold  mutton ;  potatoes,  i^d.    o  7^ 

Cheese. 

High  Tea,  or  Tea  and  Supper— Potato  pie  (onion 

and  potato,  id. ;  tinned  meat,  gd.)  ;  radishes,  id.    o  11 
Cheese,  bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast— Potato  pie  ;  jam,  4d,    o  4 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner. — Hashed  mutton;  onion,  Jd.  ;  potatoes,  i^d.; 

suet  pudding,  3d. ;  jam       ...       ...       ...       ...    o  5 

High  Tea,  or  Tea  and  Supper.— Any  mutton  left 
from  dinner  ;  cheese,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Bread  and  milk,  beef  rissoles,  toast, 

bread,  butter,  tea  or  coffee,  milk,  sugar. 
Dinner. — Boiled  salt   pork,    is.  8Jd.  ;   savoy,  id.  ; 

potatoes,  id.  ;  pease  pudding,  2d.  ...       ...       ...  2 

High  Tea,  or  Tea  and  Supper.— Cold  pork  ;  pickles, 

id.;  apple  and  bread  pudding,  3d.  ...       ...    o  4 

Cheese,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — 3  eggs,  3d.  ;  dripping  toast,  bread,  butter, 

tea  or  coffee,  milk,  sugar    ...       ...       ...       ...    o  3 

Dinner.— 2  baked  stuffed  haddocks  (3d.  each),  6d. ; 
stuffing,  2d. ;  potatoes,  id. ;  boiled  tapioca  (tapioca, 
2d.  ;  milk,  id.)         ...       ...       ...       ...       ...    i  o 

High  Tea,  or  Tea  and  Supper.— Any  remains  of  fish, 
cheese,  bread,  butter,  tea,  &c. 

SATURDAY. 

Breakfast— Porridge   o  2 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Cold   pork ;   mashed   potatoes,  ijd.  ;  fig 

pudding,  6d.   ...       ...       ...       ...       ...       ...    o  yh 

High  Tea,  or  Tea  and  Supper.— Liver  and  bacon 

(liver,  3d.  ;  bacon,  3d.)       ...       ...       ...       ...    o  6 

Bread,  cheese,  butter,  tea,  (Sec. 

13  o 
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Groceries,  &c.,  for  the  week.  s.  d. 

Sufficient  tea  and  coffee         ...       ...       ...       ...       ...  o  9 

Butter  (li  lb.,  at  is.  2d.  lb.)   i  5^ 

Pepper,  salt,  &;c.  ...       ...       ...       ...       ...       ...  o  i^ 

Milk  (i^  pints  per  day)   i  9 

Bread  (7  loaves  at  5d.)   211 


NOTES  ON  MENU  NO.  26. 

Haricot  beans  should  be  soaked  previous  day. 
Soup  on  Sunday  made  from  any  bones,  and  a  little  desiccated 
soup. 

Potato  pie  from  tinned  beef. 

Beef  rissoles  from  scraps  of  tinned  beef. 

BILL  OF  FAEE  FOR  ONE  WEEK  IN  TOWN. 

( Winter  Season.) 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  7iot  to  exceed  £1  los.  per  week,  or  6s,  per  lie  ad. 

SUNDAY.  s.  d. 

Breakfast.— Fried  pork  kidney  ;  dry  toast ;  3  boiled 

eggs,  4d. ;  hominy,  ^d  04^ 

Bread,  butter,  tea,  milk,  sugar. 

Dinner.— Roast  loin  of  pork  (3  lb.  at  8d.),  2s.  ;  apple 
sauce,  2d. ;  season  pudding,  2d.  ;  potatoes,  2d.  ; 
greens,  2d.  ;  cheese  (2  lb.  at  8d.),  is.  4d.  ;  biscuits 
(i  lb.  at  4d.)  ;  oranges,  4d  4  8 

Tea. — Plain  cake,  8d. ;  bread,  butter,  tea    o  8 

Supper. — Macaroni   cheese    (macaroni,   &c.,    3d.)  ; 

bread,  butter  ;  marmalade,  8d.   on 

MONDAY. 

Breakfast. — Boiled  fresh  herrings,  4d.  ;  oatmeal  por- 
ridge, 2d.       ...       ..•       ...       ...       ...       ...    o  6 

Toast,  bread,  butter,  marmalade,  coffee  or  tea,  milk, 
sugar. 

Dinner. — Cold  pork;  Spanish  onions  dressed,  i^d.  ; 

mashed  potatoes  2d.  ;  pancakes,  7d.      ...       ...    o  10^ 
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High  Tea,  or  Tea  and  Supper. —Curried  pork  (curry   s.  d. 

powder,  &c.,  2d.)      ...       ...       ...    o  2 

Cake,  cheese,  bread,  butter,  biscuits,  tea,  &c. 

TUESDAY. 

Breakfast. — Remains  of  curry  ;  Yorkshire  cake,  i^d.  o 
Marmalade,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Roast  beef,  top  side  of  round  (5  lb.  at  8d.), 
3s.  4d.  ;  Yorkshire  pudding,  4d.  ;  celery  salad 
(celery,  i^d.)  3  9t 

High  Tea,  or  Tea  and  Supper.— Cold  beef ;  beetroot, 

ijd.  ;  stewed  prunes,  2d   ...    o  3^ 

Cheese,  bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Fried  liver  and  bacon,  6d. ;  bread  and...    o  6 
milk,  toast,  bread,  butter,  tea,  milk,  sugar 

Dinner.— Baked  stuffed  haddocks,  8d.  ;  cold  beef ; 

mashed  potatoes,  2d. ;  rice  pudding  baked,  4^d.    i  2J 

High  Tea,  or  Tea  and  Supper.  — Cold  beef ;  pickles  o  i 
Cheese,  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Grilled  bacon  on  toast  (4  rashers,  4d.)    o  4 
Porridge,  bread,  butter,  tea  or  cocoa,  milk,  sugar. 

Dinner. — Boiled  rabbit,  is.  2d.;  pork  (i|  lb.),  is.; 
savoy,  id.  ;  potatoes,  2^6..  ;  baked  apple  pudding, 
6d  2  11^ 

High  Tea,  or  Tea  and  Supper.— Hustled  mussels  ...03 
Potato  cakes,  cheese,  bread,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. —Savoury  toast,  cold  pork,  bread,  butter, 
tea  or  coffee,  milk,  sugar. 

Dinner.— Soup,  3d.  ;  minced  beef  ;  mashed  potatoes  ; 

macaroni  cheese,  3d.  ...       ...       ...  ...06 

High  Tea,  or  Tea  and  Supper.— Remains  of  soup 
and  minced  beef ;  marmalade,  cheese,  bread, 
butter,  tea,  &c. 

SATURDAY. 

Breakfast. — Fried  sausages  on  toast,  6d.  ;  hominy,  id.    o  7 
Buttered  toast,  bread,  butter,  coffee  or  cocoa,  milk, 
sugar* 


6o 


DAIL  Y  FARE. 


Dinner. — Meat  and  potato  pie  (i^^  lb.  of  meat,  is.  ;   s.  d. 
potatoes,  iM.)  ;  tapioca  and  apple  pudding,  4d....    i  5^ 

High  Tea,  or  Tea  and  Supper —-Any  remnants  of 

pie  ;  fried  sprats,  3d.  ;  small  cakes,  3d   o  6 

Bread,  butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea,  coffee,  or  cocoa. . . 

Butter  (ij  lb.,  at  is.  4d.  lb.)  

Sugar  (2  lb.  at  2d.  ;  i  lb.  at  3d.) 

Pepper,  salt,  and  mustard   

Milk  (1^  pints  per  day) 
Bread  (7  loaves  at  5d.)  


1  4 

2  4 
o  7 

0  4 

1  9 

2  II 


£1  10  o 


NOTES  ON  MENU  NO.  25. 

The  pork  kidney  for  Sunday's  breakfast  is  cut  from  the  loin 
which  serves  for  dinner. 

Season  pudding  is  put  in  place  of  stuffing,  as  the  latter  spoils  the 
dripping  for  toast. 

Marmalade^  i  good  sized  pot  to  last  the  week. 

Oatmeal  porridge,  enough  meal  bought  for  the  week. 

Spajiish  onion  dressed  as  cucumber  with  less  oil. 

Potato  cakes  from  cold  potatoes  left  from  dinner. 

Savoury  toast  from  cold  rabbit  minced. 

Soup  from  hquor  in  which  the  rabbit  was  boiled  and  vegetables. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

( Winter  Season^ 

For  Family  consisting  of  4  Children  and  2  Adults 
(2  Young  Children  reckoned  as  i  Adult). 

Cost  of  living  not  to  exceed  £1  los.  per  week,  or  (^s,  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Bacon  {\  lb)  fried  in  very  thin  rashers, 

6d.  ;  marmalade  (large  pot),  gd   I  3 

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Ribs  of  beef,  boned  and  rolled  (5  lb.  at  8Jd.), 
3s.  6Jd.  ;  potatoes  boiled,  and  browned  under 
the  beef,  i  Jd. ;  savoy  boiled  and  dressed  with 
butter  and  vinegar,  2d.  ;  crimble  pudding,  5|d..,.    4  3J 
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s.  d. 

Tea. — Luncheon  cake,  5d.   o  5 

Bread  and  butter,  tea,  &c. 

Supper. — Cold  beef;  pickles,  id. ;  cheese  (2  lb.  atSd.), 

IS.  4d. ;  bread,  butter  ;  biscuits  (i  lb.),  6d.         ...  in 

MONDAY. 

Breakfast. — Lobster  cutlets,  lod. ;  bread  and  milk  ; 

hot  rolls,  2d   I  o 

Butter,  bread,  tea  or  cocoa,  milk,  sugar. 

Dinner. — Vegetable  soup,  2d.  ;  cold  beef ;  mashed 

potatoes,  2d.  ;  beetroot,  2d.         ...       ...       ...    o  6 

High  Tea,  or  Tea  and  Supper.— Scrambled  eggs 

(4  eggs)   04 

Cake,  marmalade,  cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Kedjeree  (rice  and  egg,  4d.)  ;  hot  cake, 

3d.      ...   o  7 

Bread,  butter,  tea,  milk,  sugar. 

Dinner. — Boiled  cod  and  parsley  sauce  (2J  lb.  cod, 
5d.  lb.,  IS.  ojd.  ;  sauce,  id.)  ;  bachelor's  pie 
(potatoes  and  onions,  2d.)  ;  boiled  carrots  sliced 
and  fried,  2d. ;  baked  apples,  4d   i  9^ 

High  Tea,  or  Tea  and  Supper.— Sausage  rolls, 
(sausages,  ^Ib.,  5d.  ;  lard  and  flour,  3d.)  ;  seed 

cake,  4d.       ...      i  o 

Bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Boiled  eggs,  4d.  ;  porridge,  2d   06 

Dinner. — Roast  pork  (3  lb.  at  8d.),  2s.  ;  stuffing,  id.  ; 

apple  sauce,  3d.  ;  potatoes,  2d. ;   greens,  2d.  ; 

cheese ...       ...       ...       ...       ...       ...       ...    2  8 

High  Tea,  or  Tea  and  Supper.— Fish  pie,  cold  pork, 
cake,  cheese,  bread,  butter,  marmalade,  tea,  &c. 

THURSDAY. 

Breakfast.— Brawn  (i  tin)   ..07 

Toast,  bread,  butter,  marmalade,  tea  or  cocoa,  milk, 
sugar. 

Dinner. — Brown  desiccated  soup,  3d.  ;  fried  croutons, 
cold  pork  ;  beetroot,  2d. ;  baked  potatoes,  2d. ; 
bread  and  currant  pudding,  4d  oil 
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High  Tea,  or  Tea  and  Supper.— Brawn,  small  curry  s.  d. 
made  from  any  scraps  of  pork,  curry  powder  and 
rice,  2d.         ...       ...       ...       ...       ...       ...    o  2 

Bread,  butter,  seed  cake,  cheese,  tea,  &c. 


FRIDAY. 

Breakfast. — Kidney  toast,  4d. ;  porridge,  id   o  5 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Mutton  broth,  IS.  ;  vegetables,  3d.  ;  tripe 
saute  (li  lb.  tripe  at  8d.  lb.),  is.  ;  onions,  id.  ; 
potatoes,  i^d.  ;  cheese,  biscuits    ...       ...       ...    2  5^ 

High  Tea,  or  Tea  and  Supper.— Remains  of  mutton 
broth,  and  tripe  re-warmed,  marmalade,  cheese, 
bread,  butter,  tea,  &c. 


SATURDAY. 

Breakfast.— Kippered  herrings  (3,  id.  each)  

Buttered  toast,  bread  and  milk,  bread,  butter,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Sheep's  head,  a  la  Russe  ;  seasoning  for 
sauce,  id.  ;  potatoes,  i^d.  ;  haricot  beans,  3d.  ; 
marmalade  pudding,  5d  

High  Tea,  or  Tea  and  Supper.— Sheep's  head 
warmed  ;  cheese,  biscuits,  bread,  butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea,  coffee,  or  cocoa... 
Butter  (li  lb.,  at  is.  2d.  lb.)  ... 

Sugar  (2  lb.  at  7.\A)   

Pepper,  salt,  mustard,  &c. 

Milk  {\\  pints  per  day)  

Bread  (7  loaves  at  5d.) 


1  9 

2  11 


^i  10 


NOTES  ON  MENU  NO.  26. 

Vegetable  soup  from  beef  bones. 

Kedgeree  from  what  is  left  of  lobster. 

Bachelor's  pie  from  cold  beef  with  potatoes  and  onions. 

Fish  pie  from  cold  cod  and  potatoes. 

Kidney  toast  from  J  lb.  of  kidney. 

Mutton  broth  from  sheep's  head  for  following  dinner. 
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BILL  OF  FARE  FOR  ONE  WEEK  IN  TOWN. 

( Winter  Seasojt.) 

For  Family  consisting  of  4  Children,  Father,  Mother 
AND  I  Servant  (2  Young  Children  reckoned 
AS  I  Adult). 

Cost  of  living  not  to  exceed  £2  2s.  per  week^  or  js.  per  head. 

SUNDAY.  s.  d. 

Breakfast.  —Plain  omelette  (5  eggs  5d.  ;  seasoning 

and  butter,  3d.)  ;  toast,  jam  (i  large  pot),  lod.  ...    i  6 
Bread,  butter,  tea,  milk,  sugar. 

Dinner. — 8  lb.  aitchbone  beef,  boned,  at  7d.  lb.,  4s. 
8d. ;  Yorkshire  pudding  (2  eggs,  2d.  ;  flour,  id.  ; 
milk,  2d.)  ;  cabbage,  2d.  ;  potatoes,  3d.  ;  stewed 
apples  (4d.)  and  custard  (2  eggs,  2d.  ;  i  pint  milk, 
2d.)  ;  cheese  (li  lb.  at  Qd.),  is.  i^d.  ;  biscuits 
(I  lb.),  4d  7  7 

Tea. — Cake,  8d.  ;  bread  and  butter,  tea,  &c.  ...       ...    o  8 

Supper.— Cold  beef,  potato  salad  (dressing  for  salad, 

3d.)  ;  cheese,  bread,  biscuits,  3d   ...    o  6 

MONDAY. 

Breakfast.— Cushion  rasher  of  bacon  and  fried  pota- 
toes (cushion  bacon,  3  lb.  at  lod.),  2s.  6d.  ;  por- 
ridge, 2d.  ;  hot  rolls,  2d  2  10 

Bread,  butter,  tea,  milk,  sugar. 

Dinner. — Soup  made  from  beef  bones  and  vegetables 
(vegetables,  2d.)  ;  cold  beef ;  beetroot,  id.  ;  dress- 
ing, id.  ;  mashed  potatoes,  2 Id. ;  cheese  ...       ...    o  7 

High  Tea,  or  Tea  and  Supper.— Farced  eggs  (2  eggs), 

2d.  ;  anchovy  paste  (i  tin),  5d.;  small  meat  pie,  is.    i  7 
Jam,  cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Broiled  plaice   08 

Toast,  bread,  butter,  coffee,  milk,  sugar. 

Dinner. — Roast  chickens,  4s.  6d. ;  boiled  cushion  of 
bacon  ;  Brussels  sprouts  (2  lb.),4d. ;  potatoes,  2d.  ; 
marmalade  pudding  (suet,  3d.  ;  2  eggs,  2d.)  ; 
marmalade  (small  pot),  4|d   ...       ...    5  9 

High  Tea,  or  Tea  and  Supper.— Cold  beef ;  pickles   o  i 
Cake,  cheese,  bread,  butter,  tea,  &c. 
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WEDNESDAY. 

Breakfast.-— Cold  pie,  anchovy  toast,  bread,  butter,   s.  d. 
marmalade,  coffee,  milk,  sugar. 

Dinner. — Stewed  beef  with  vegetables  (vegetables, 

2d.) ;  baked  potatoes,  2d.  ;  baked  apples,  6d.     ...    o  10 

High  Tea,  orTeaand  Supper.— Cold  bacon,  anchovy 
paste,  jam,  cheese,  bread,  butter,  biscuits,  tea,  &c. 

THURSDAY. 

Breakfast. — Grilled  bacon,  porridge,  toast,  bread, 
butter,  coffee  or  cocoa,  milk,  sugar. 

Dinner. — Mulligatawny  soup,  8d.;  chicken  pie,  2  eggs 
for  same,  2d.  ;  pastry,  6d.  ;  potatoes,  2d.  ;  stewed 
prunes,  3d  i  9 

High  Tea,  or  Tea  and  Supper.— Beef  rissoles  (i  lb. 

corned  beef,  4d.),  and  cold  potatoes    o  4 

Jam,  bread,  cheese,  butter,  tea,  &c. 

FRIDAY. 

Breakfast. — Sausages  and  fried  bread  (i  lb.  sausages, 

lod.)  ;  anchovy  paste   o  10 

Toast,  butter,  bread,  coffee  or  tea,  milk,  sugar. 

Dinner. — Cod  fish,  (3  lb.  at  5d.),  IS.  3d.  ;  oyster  sauce 
(i  tin  oysters,  6d. ;  flour,  &c.,  id.)  ;  mutton  cutlets 
(3  lb.  neck  of  mutton  at  8d.),  2s.  ;  mashed  pota- 
toes, 2d.  ;  cheese      ...       ...       ...       ...       ...    4  o 

High  Tea,  or  Tea  and  Supper.— Eggs  and  spinach 

(4  eggs,  4d. ;  spinach,  2d.) ;  cheese,  butter,  &c....    o  6 

SATURDAY. 

Breakfast. — Cod  and  oyster  pie ;   porridge,  toast, 

bread,  butter,  tea  or  cocoa,  milk,  sugar. 
Dinner. — Irish  stew  (potatoes,  2d.,;   onions,  lid.); 
apple  dumplings  baked  (apples,  2  lb.  at  2id.,  5d. ; 

.  crust,  4d.)   I  o\ 

High  Tea,  or  Tea  and  Supper.— Any  remains  of 

stew  warmed  :  macaroni  cheese  (macaroni,  2d.)...    o  2 
Cake,  bread,  butter,  tea,  &c. 

.£1  12  3 

Groceries,  &c.,  for  the  week. 

Sufficient  tea,  coffee,  or  cocoa   14 

Butter  (i^  lb.  at  is.  4d.,  \  lb.  at  is.)  ...   2  6 


BILLS  OF  FARE.  65 

s.  d. 

Sugar  (2^  lb.  at  2id.)  06.} 

Pepper,  salt,  &c.         ...       ...       ...       ...       .•■  o  3i 

Milk   I  9 

Bread  (8  loaves  at  5d.)     3  4 


£220 


NOTES  ON  MENU  NO.  27, 

Cushion  rasher  cut  from  cushion  for  Tuesday's  dinner. 
Farced  eggs  with  part  of  pot  of  anchovy  paste,  the  remainder 
serving  for^other  purposes  during  the  week. 
Stewed  beef  Uom  remains  of  aitchbone. 

Chzcke?t  pie  made  from  remants  of  cold  chicken  and  bacon,  with 
2  eggs  and  paste. 
Mulligatawny  soup  made  from  tinned  Australian  meat. 
Beef  rissoles  from  corned  beef  and  cold  potatoes. 
Muttton  cutlets  cut  from  neck  of  mutton  bought  for  Irish  stew. 
Cod  aftd  oyster  pie  from  what  is  left  of  cod,  and  oyster  sauce. 


BILL  OF  FARE  FOR  ONE  WEEK  IN  COUNTRY. 

{Winter  Season.) 

For  Family  Consisting  of  4  Children,  Father,  Mother 
AND  I  Servant  (cost  of  food  for  2  Young  Children 
reckoned  as  that  for  I  Adult). 

Cost  of  living  710 1  to  exceed  £2  2s.  per  week^  or  ys.  per  head. 

SUNDAY.  s.  d. 

Breakfast. — Sausages  (i  lb.),  lod. ;  2  eggs  poached 
on  toast,  2d.  \  jam  (blackberry  and  apple,  home- 
made, average  cost  4d.  pot) ...    i  4 

Bread,  brown  and  white,  butter,  tea  and  coffee, 
milk,  cream,  sugar. 

Dinner. — Roast  turkey,  6s.  2d. ;  boiled  ham  (American 
7  lb.  at  8d.),  2s.  4d.'  ;  potatoes,  2d.  ;  sprouts,  4d.  ; 
apple  tart  (apples,  6d.  ;  pastry,  6d.)  ;  cheese  (2  lb. 
at  8d.),  IS.  4d.  ;  celery  2d   116 

Tea. — Sultana  cake,  yd.  ;  bread  and  butter,  tea,  &c....    o  7 

Supper. — Cold  ham  ;  cold  rice  shape,  4d. ;  beetroot 

with  vinegar  and  oil,  2d.  ;  cheese,  bread,  butter ; 

biscuits  (i  lb.),  6d   i  o 

^  The  cost  of  half  the  ham  is  reckoned,  as  probably  not  more  than  that 
would  be  consumed  in  one  week. 
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MONDAY.  s.  d. 

Breakfast— Ham  ;  potted  meat  (small  pot),  S-jd.  ; 

porridge  (oatmeal,  2d.)   o  7-| 

Tea  or  coffee,  milk,  sugar. 

Dinner. — Vegetable  soup,  6d.  ;  cold  turkey  ;  ham ; 
winter  salad,  6d. ;  dressing,  2d.  ;  mashed  potatoes, 
2d.  ;  stewed  figs,  4d   i  8 

High  Tea,  or  Tea  and  Supper.— Scallops  scalloped  (6 

scallops),  4d.  ;  brawn  (small  tin  or  home-made),  7d.    o  1 1 
Cake,  bread,  butter,  tea  &c. 

TUESDAY. 

Breakfast. — Brawn  ;  leg  of  turkey,  devilled  ;  hominy    o  i 
Toast,  bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Aitchbone  of  beef  boned,  roasted  (8  lb.  at 
7d.),  4s.  8d.  ;  Yorkshire  pudding,  4d.  ;  potatoes, 
2d.  ;  greens,  2d. ;  boiled  rice,  2d   5  6 

High  Tea,  or  Tea  and  Supper.— Ham  ;  potted  meat ; 

pickles,  id. ;  jam,  bread,  butter,  tea,  &c   o  i 

WEDNESDAY. 

Breakfast. — Ham,  oatmeal  porridge,  jam.  buttered 
toast,  bread,  butter,  tea  and  coftee,  milk  sugar. 

Dinner. — Cod  boiled  (3  lb.  at  5d.),  is.  3d.  ;  parsley 
sauce,  id.  ;  hashed  turkey  ;  onions,  id. ;  baked 

potatoes,  2d  i  6J 

Cheese,  biscuits. 

High  Tea,  or  Tea  and  Supper.— Brawn  ;  grilled 

rasher  of  ham;  seed  cake,  8d.      ...       ...       ...    o  8 

Bread,  cheese,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Small  meat  pie  (flour,  id.)  ;  3  boiled  eggs, 

3d. ;  plum  jam  (2  lb.  pot),  8d  10 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Soup,  with  small  suet  dumplings  (suet  and 
flour,  5d.)  ;  vegetables,  i-Jd. ;  cold  beef ;  mashed 
potatoes,  2d.  ;  pickles,  id.  ;  cheese        ...       ...    o  9^ 

High  Tea,  or  Tea  and  Supper.— Fish  rissoles,  ham, 
potted  meat,  cake,  bread,  butter,  cheese,  tea,  &:c. 

FRIDAY. 

Breakfast.— Omelette  (4  eggs  and  fat  for  frying)     ...    o  6 
Cold  beef,  porridge,  jam,  bread,  butter,  tea  or  cofi*ee, 
milk  sugar. 
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Dinner. — Baked  stuffed  fresh  haddocks  (2  fish,  7d.  ;   s.  d. 
stuffing,  2d.) ;  hashed  beef ;  baked  Spanish  onions, 
2d.  ;  potatoes,  2d. ;  jam  tart  (pastry,  6d.)   i  7 

High  Tea,  or  Tea  and  Supper.— Steak  pie  cold ; 

jam  tartlets  ;  beetroot,  i^d   02 

Cheese,  bread,  butter,  tea,  &:c. 

SATURDAY. 

Breakfast.  —  Beef  rissoles,  porridge,  jam,  toast,  bread, 
butter,  tea  and  coffee,  milk,  sugar. 

Dinner. — Soup  ;  breast  of  mutton  boiled,  is.  6d.  ; 
onion  sauce  (onions,  id.)  ;  potatoes,  2d.  ;  stewed 
prunes  and  rice  (prunes,  3d.  ;  rice,  2d.)   2  2 

High  Tea,  or  Tea  and  Supper.— Remains  of  mutton 
and  sauce  warmed,  prunes  and  rice  cold  ;  cheese, 
bread,  butter,  biscuits,  tea,  &c. 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee    i  6 

Butter  (li  lb.  at  is.  4d.,  ^  lb.  at  is.)  2  6 

Sugar  (2  lb.  at  24d.,  i  lb.  at  3d  o  6^ 

Pepper,  salt,  &c....       ...       ...       ...       ...       ...  ...05 

Milk  (6  quarts)  20 

Bread  (8  loaves  at  5d.)  34 

^220 

NOTES  ON  MENU  NO  30. 

Jam.    Cost  much  the  same  whether  home-made  or  not. 
Potted  meat.    Cost  much  the  same,  though  home-made  is  very 
superior. 

Oatmeal  charged  at  one  breakfast  to  last  for  others. 
Meat  pie  made  from  slices  cut  from  joint,  and  dripping  from 
same. 

Soup  for  two  days,  made  from  beef  bones,  &c. 
Fish  rissoles  from  cold  cod. 

Jam  tartlets  made  at  same  time  as  tart  for  dinner,  with  the 
scraps  of  paste. 

Beef  rissoles  from  any  little  scraps  of  beef  joint. 
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BILL  OF  FARE  FOR  ONE  WEEK. 

{Winter  Season.) 
For  Family  of  2  Members  (Adults). 
Cost  of  living  not  to  exceed  \  2s.  per  week^  or  6s  per  head. 

SUNDAY.  s.  d. 

Breakfast.— Kidney  toast  (J  lb.  ox  kidney,  2id.)     ...    o  2\ 
Bread,  butter,  tea,  milk,  sugar. 

Dinner.— Beef  steak  pie  (steak,  8d. ;  paste,  3d.) ;  peas 

pint),  |d.  ;  potatoes,  ^d   i  oj 

Tea, — Tea  cake,  id.;  bread  and  butter,  tea,  &c.  ...  o  i 
Supper.— Potted  meat  (small  tin),  4id. ;  cheese  (f  lb. 

at  8d.)  6d.  ;  bread,  butter  o  10^ 

MONDAY. 

Breakfast. — Potted  meat,  toast,  bread,  butter,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Steak  pie  ;  baked  potatoes,  \^  ;  custard  pud- 
ding (custard  powder,  id.  ;  milk,  id.)     ...       ...    o  2^ 

High  Tea,  or  Tea  and  Supper.— 2  small  German 

sausages  or  saveloys...       ...       ...       ...       ...    o  2 

Cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast. — Porridge  (id.)  and  milk  o  i 

.  Potted  meat,  tea,  milk,  sugar. 

Dinner. — Rabbit  stewed,  is.  2d.  ;  potatoes,  ^d.  ;  peas 

(i pint),  Id   ...    I  3J 

High  Tea,  or  Tea  and  Supper.— Slice  of  cod  broiled  o  3 
Cheese,  bread,  butter,  tea,  &c. 

WEDNESDAY. 

Breakfast.~2  herrings  02 

Toast,  butter,  bread,  tea  or  coffee,  milk,  sugar. 

Dinner. — Stewed  rabbit  warmed  ;  potatoes,  ^^d.;  baked 

jam  pudding  (jam,  3d.  ;  lard,  2d.  ;  flour,  id.)      ...    o  6J 

High  Tea,  or  Tea  and  Supper.— Welsh  rabbit,  re- 
mains of  pudding  ;  bread,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Slice  of  ham  from  small  cushion  of  ham,    i  8 
Toast;  bread,  butter,  tea  or  coffee,  milk,  sugar. 
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s,  d. 

Dinner. — Boiled  ham  ;  cabbage,  id.;  potatoes,  ^d.    ...  o 
Cheese. 

High  Tea,  or  Tea  and  Supper.— Potted  meat ;  2 

poached  eggs  on  toast  (id.  each)  ...    o  2 

Jam,  cheese,  bread,  butter,  tea,  &:c. 

FRIDAY. 

Breakfast. — Cold  ham,  toast,  bread,  butter,  tea  or 
coffee,  milk,  sugar. 

Dinner. — Small  piece  best  end  of  the  neck  of  mutton 
(2  lb.  at  8d.),  IS.  4d.  ;  potatoes  parboiled  and 
baked  under  meat,  id.;  spinach,  id.       ...       ...    i  6 

High  Tea,  or  Tea  and  Supper.— Baked  fresh  herrings 

(2),  lid.;  vinegar,  ^d.        ...       ...       ...       ...    o  2 

Toast,  bread,  butter,  cheese,  tea,  Slc. 

SATURDAY. 

Breakfast.— Ham  and  egg  toast  ( I  egg,  id.)  ...       ...    o  i 

Bread,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Desiccated  soup,  id,;  cold  mutton  ;  beetroot, 

id. ;  potatoes,  ^d  o  2^ 

High  Tea,  or  Tea  and  Supper.— Remains  of  cold 
mutton  and  beetroot  ;  cheese,  bread,  butter^  tea,  &c. 

8  Hi 

Groceries,  &c.,  for  the  week. 

Sufficient  tea  or  coffee  .05 

Butter,  (f  lb.,  at  is.  2d.  lb.)  o  loi 

Sugar  (i  lb.)      ...       ...    ...       ...    o  2^ 

Pepper,  salt,  &c.   o  ij 

Milk     pint  each  day)   o  7 

Bread  (2  loaves  at  5d.)   o  10 


12  o 

NOTES  ON  MENU  NO.  3 1. 

Kidney  fried  for  breakfast  is  taken  from  that  bought  for  steak 
pie. 

Peas  are  those  sold  dried  green  ones,  which  are  bought  at  3d. 
per  quart. 

Boiled  ham  is  the  cushion,  a  slice  of  which  serves  for  breakfast. 
Desiccated  soup  is  made  from  id.  packet. 
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BILL  OF  FARE  FOR  ONE  WEEK. 

( Winter  Season.) 
For  Family  of  2  Members  (Adults)  and  i  Servant. 
Cost  of  living  not  to  exceed  £\  \s.  per  week,  or  js.  per  head. 

SUNDAY.  s.  d. 

Breakfast.— Eggs  in  ambush  (3  eggs,  3d.) ;  \  lb.  sau- 
sage meat,  2id.  ;  marmalade  (small  pot),  5d.     ...    o  \o\ 
Buttered  toast,  bread,  butter,  coffee,  milk,  sugar. 

Dinner. — Boiled  neck  of  mutton  (2  lb.  at  8d.),  is.  4d.  ; 
caper  sauce,  id. ;  potatoes,  id.  ;  sprouts,  2d.  ; 
gooseberry  tart  (gooseberries,  bottled,  yd.  ;  paste, 
4id.)   2  74 

Tea. — Muffins,  3d.  ;  bread  and  butter,  tea,  &c.        ...    o  3 

Supper,— Raised  pork  pie  (pork,  &c.,  is.;  crust,  4d.)  ; 

potato  salad,  dressing,  id. ;  cheese  (i  lb.),  gd.  ...    2  2 
Bread,  butter. 

MONDAY. 

Breakfast.— Pork  pie,  toast,  bread,  butter,  tea,  milk, 
sugar. 

Dinner. — Broth,  with  id.  worth  vegetables  ;  cold 
mutton  ;  potato  rissoles  (lard  for  frying,  id.)  ; 
beetroot,  id.  ;  cold  tart   o  3 

High  Tea,  or  Tea  and  Supper.  —Small  box  sardines, 

6d. ;  baked  tomatoes  (2),  2d.        ...       ...       ...    o  8 

Cheese,  bread,  butter,  tea,  &c. 

TUESDAY. 

Breakfast.  —  Sardines  on  toast ;  marmalade,  bread, 
butter,  tea,  milk,  sugar. 

Dinner. — Roast  ptarmigan,  is.  ;  potatoes,  id.  ;  bread 
sauce,  ^d.  ;  rice  pudding  (rice  id.  ;  milk,  2d.)    ...  i 

High  Tea,  or  Tea  and  Supper.— Small  sahni  of 
scraps  of  bird  ;  cold  potatoes  fried  (lard  for  fry- 
ing, i^d.),  raised  pie  ...   o  \ 

Bread,  butter,  cheese,  tea,  &c. 

WEDNESDAY. 

Breakfast. — Fried  rashers  salt  pork  (3  rashers)        ...    o  4 
Sardines,  toast,  bread,  butter,  coffee,  milk,  sugar. 

Dinner. — Grilled  steak  (i  lb.),  is.;  onions  fried,  tUI.  ; 

potatoes,  id.  ;  Victoria  pudding,  4d.        ...       ...    i  5V 
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High  Tea,  or  Tea  and  Supper— Pork  pie ;  tomato  s.  d. 
salad  (tomatoes,  2d.)  ;  dressing,  id.        ...       ...    o  3 

Cold  pudding ;  bread,  cheese,  butter,  tea,  &c. 

THURSDAY. 

Breakfast. — Kidney  devilled,  3d  

Bread,  toast,  butter,  tea  or  coffee,  milk,  sugar. 

Dinner. — Small  roast  of  beef  (2  lb.  at  9d.),  is.  6d. 
Yorkshire  pudding,  3d.  ;  greens,  id  ;  potatoes,  id, 

High  Tea,  or  Tea  and  Supper.— Baked  fresh  her- 
rings (5),  3d. ;  vinegar,  <&c.,  -Jd.  ;  crumpets,  3d 
worth  ;  tea,  &c.   

FRIDAY. 

Breakfast. — Savoury  fried  liver,  4d   o  4 

Marmalade,  bread,  butter,  tea  or  coffee, milk,  sugar. 

Dinner. — 2  cod  cutlets  fried,  5d.  ;  melted  butter  ;  cold 

beef ;  tomato  salad,  3d.  ;  cheese   o  8 

High  Tea,  or  Tea  and  Supper.— Toad  in  the  hole 

(i  egg  ;  flour,  ijd.),  milk  id  o  3^ 

Bread,  butter,  cheese,  tea,  &c. 

SATURDAY. 

Breakfast.  —  Rissoles  ;  marmalade,  bread,  butter, 
coffee,  milk,  sugar. 

Dinner.— Sheep's  hearts  baked  (3  hearts,  3d.  each) ; 
stuffing,  2d.  ;  potatoes,  id.  ;  orange  pancake  (i 
orange,  id.  ;  i  egg,  id. ;  milk,  id.  ;  lard  for  fry- 
ing, id.)   I  4 

High  Tea,  or  Tea  and  Supper.— Broiled  plaice 

(plaice,  6d.)   06 

Welsh  rarebit,  toast,  bread,  butter,  tea,  &c. 


Groceries,  &c.,  for  the  week. 

Sufficient  tea  and  coffee         ...       ...       ...       ...       ...  o  8 

Butter  (ij  lb.  at  is.  2d.  lb.)    15^ 

Sugar  (i^  lb.  at  2jd.)  ...    04 

Pepper,  salt,  &c.    o  i^ 

Milk  (I  pint  per  day)    ...       ...        ...       ...  o  io| 

Bread  (34^  loaves  at  5d.)    i  5I 
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NOTES  ON  MENU  NO  32. 
Potato  salad  from  cold  potatoes. 

Broth  (mutton)  made  from  the  liquor  in  Which  the  joint  was 
boiled. 

Kidney  devilled,  ox  kidney. 

Toad  in  the  hole  made  from  remnants  of  cold  beef. 
Rissoles  from  any  tiny  pieces  left  of  beef. 


NOTE. 

Besides  the  notes  which  follow  each  of  the  menus,  will  be  found 
some  relating  to  all  generally. 

In  these  we  have  endeavoured  to  account  for  and  show  the 
reason  why  prices  slightly  vary  in  the  different  bills  of  fare. 
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The  preceding  menus  have  been  compiled  with  a  view  of  helping 
those  housekeepers  who,  with  but  limited  incomes,  find  it  difficult 
to  provide  the  "  daily  fare." 

With  a  liberal  allowance  at  our  disposal,  it  is  not  at  all  a  difficult 
thing  to  arrange  a  varied  and  good  weekly  menu,  but  when  only 
just  enough  is  to  be  had  for  spending  upon  food,  it  is  no  easy 
matter  to  make  out  the  bill  of  fare. 

One  has  to  think  of  so  many  "  musts"  before  one  may  indulge 
in  the  "  maybe's,"  and  out  of  a  small  weekly  sum,  when  the  cost  of 
such  necessaries  as  bread,  butter,  milk,  &c.,  are  reckoned,  there 
seems  so  very  little  left  for  meat,  tea,  and  the  like. 

In  the  first  two  menus  for  each  season  it  will  be  seen  that  we 
only  allow  £\  per  week  for  five  persons,  reckoning  two  young 
children  as  one  adult,  which  is  just  at  the  rate  of  4s.  per  head,  not 
quite  7d.  per  day.  These  have  been  most  difficult  bills  of  fare  to 
plan  out,  but  for  that  reason  they  have  been  of  all  the  most  care- 
fully tested. 

Many  people  may  cavil  at  quantities  allowed,  deeming  them 
inadequate  to  the  number  in  family,  but  we  must  cut  our  coat 
according  to  our  cloth,"  and  it  is  a  fact  that  there  are  a  very 
large  number  of  housekeepers,  neither  labourers'  nor  artisans' 
wives,  who  have  no  more  than  £\  per  week  for  their  allowance 
for  food,  and  without  exceeding  it,  they  must  do  their  best  week 
after  week  to  provide  for  the  wants  of  their  families. 

It  must  be  seen  that  the  cheaper  foods  only  can  occur  in  a 
menu  of  this  kind  ;  and  by  cheaper  we  do  not  mean  inferior 
meat  or  other  comestibles,  but  those  which  give  the  maximum  of 
nourishment  with  the  minimum  of  cost.  Not  only  must  the  food 
be  cheap,  but  its  preparation  must  be  that  which  entails  the  least 
loss. 

Say,  for  example,  we  have  at  our  disposal  a  couple  of  pounds  of 
best  end  of  the  neck  or  loin  of  mutton,  and  we  boil  that  and  serve 
with  caper  sauce,  &c. — what  do  we  get  ?  At  most  a  dinner  for  four 
or  five,  with,  in  nine  cases  out  of  ten,  a  good  deal  of  fat  wasted. 

On  the  other  hand,  do  we  remove  superfluous  fat,  to  be  tried 


74 


GENERAL  NOTES  ON  MENUS. 


down  for  pastry  or  chopped  as  suet  for  puddings,  and  make  the 
rest,  neatly  cut  up  small,  into  a  good  Irish  stew  with  plenty  of 
potatoes  and  onions,  there  will  be  enough  for  about  eight  persons. 

Again,  do  we  have  a  couple  of  pounds  of  steak  to  deal  with, 
and  put  that  in  a  pan  and  fry  it,  we  shall  find  it  about  half  the 
value  of  the  same  quantity  stewed  with  vegetables,  with  the  gravy 
thickened  and  plenty  of  it. 

It  depends  almost  as  much  upon  the  mode  of  cooking  as  the 
choice  of  meat,  whether  the  various  parts  prove  economical  or  the 
reverse. 

It  will  be  noticed  in  the  £i  a  week  menus,  that  there  is  but 
little  allowed  for  what  is  called,  as  a  rule,  a  relish  for  breakfast  ;  but 
this  is  unavoidable.  With  few  exceptions,  there  is  something 
allow^ed  in  the  way  of  bacon,  eggs,  &c.,  for  the  working  member 
of  the  family,  presumably  the  father,  but  on  such  limited  means  it 
would  be  absolutely  impossible  to  provide  for  all  in  the  same 
manner.  In  many  cases,  too,  there  will  be  found  some  scraps  that 
can  be  utilised,  that  we  cannot  reckon  upon  in  our  written  bill  of 
fare,  so  that  it  is  scarcely  likely  that  any  breakfast  table  in  the 
menus  would  be  reduced  to  quite  plain  bread  and  butter. 

If  that  were  the  case,  it  should  be  rather  on  a  Sunday  than  any 
other  day,  as  there  is  then  generally  a  hot  mid-day  dinner. 

Children  do  not  need  meat  at  breakfast,  and  are  quite  as  well 
if  it  does  not  occur  for  their  dinner  once  or  twice  a  week  ;  but 
adults  find  it  hard  to  breakfast  without  something  like  fish  or 
bacon,  particularly  if  they  are  going  out  to  work  or  business. 

Butter  is  a  very  expensive  item  in  housekeeping  if  it  is  used  at 
the  morning  and  evening  meals,  so  we  note  several  substitutes 
equally  suitable  to  the  taste  of  children.  Porridge  is  an  excellent 
food,  and  a  pennyworth  is  enough  for  breakfast,  and  hominy,  white 
oats,  farola,  &c.,  young  folks  enjoy,  all  these  costing  less  than  tea 
or  coffee  and  bread  and  butter. 

When  we  make  but  a  very  small  allowance  for  butter  in  the  list 
of  expenses  at  the  end  of  the  week,  it  will  be  seen  that  porridge, 
treacle,  jam,  &c.,  have  been  put  down  to  form  the  breakfasts. 

In  our  reckoning  of  tea  and  supper  as  one  meal,  we  think  there 
will  be  found  almost  invariably  some  little  dish  that  would  serve 
for  supper,  were  that  to  follow  an  ordinary  plain  tea  and  so  make 
two  separate  meals  ;  but  it  would  be  tedious  to  repeat  day  after 
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day  tea  and  bread  and  butter,  cake  or  jam,  therefore  we  have 
blended  the  two  meals  as  they  are  so  often  in  actual  fact,  as 
saving  of  both  time  and  space. 

We  make  no  mention  of  any  beer  or  wine  in  our  menus,  for  the 
principal  reason  that  where  there  was  but  little  to  spend  upon 
necessaries,  there  would  be  none  for  luxuries  such  as  stimulants. 

We  do  not  purpose  to  discuss  the  question  as  to  whether  one  is 
better  with  or  without  them,  but  we  may  say  that  for  children  they 
are  more  injurious  than  beneficial ;  also  that  where  the  expenditure 
must  be  so  very  limited,  any  extra  shilling  or  two  might  well  be 
added  to  the  allowance  for  food. 

It  will  be  noted  in  our  menus,  or  rather  recipes,  that  dishes 
involving,  as  a  rule,  very  little  time  or  trouble  are  chosen,  for  we 
surmise  that  in  households  conducted  on  principles  of  the  strictest 
economy  there  would  be  no  time  to  spare  for  very  elaborate 
cookery.  Where  there  was  no  servant  (and  but  few  would  keep 
one  if  so  little  could  be  spared  for  five  persons  at  or  los.  a 
week)  the  mistress  would  have  all  the  cooking  to  do  in  addition  to 
her  other  many  duties,  and  would  have  but  little  time  to  spare  if 
the  cookery  were  not  of  a  simple,  quickly  done  kind. 

Were  some  of  the  menus  we  have  now  and  again  submitted  to 
our  opinion  carried  out  by  one  pair  of  hands,  these  hands  would 
have  scant  time  for  needlework,  and  their  owner  very  little  rest  or 
recreation.  Perpetual  cooking  is  not  necessary,  but  the  week's 
menu  well  planned  out,  it  is  very  easy  to  get  through  a  good  deal 
of  kitchen  work  in  one  day  and  save  firing  on  others. 

Say,  for  example,  bread  is  made  at  home,  a  good  fire  will  be 
needed  in  the  range  or  stove,  and  this  should  serve  to  cook  cakes 
and  pastry  for  half  the  week.  When  cooking  is  started,  say  with 
the  household  bread,  it  is  easier  to  go  on  for  a  morning  at  it  and 
feel  comparatively  free  for  a  day  or  so  than  to  have  to  attend  to  it 
a  little  every  day.  As  much  as  possible  shculd  be  done  on 
Saturdays,  for  Sunday  should  not  be  a  hard-working  day,  and 
Monday,  even  without  its  wash,  is  generally  a  busy  time,  and  any- 
thing we  can  do  to  reduce  its  work  may  well  be  got  through  before 
the  rest  of  Sunday. 

We  have  spoken  of  the  menus  of  ;£i  a  week  as  very  difficult  to 
arrange,  and  we  may  say  here  that  they  are  not  more  troublesome 
than  those  for  two  persons  at  6s.  per  head. 
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Only  those  who  have  had  to  plan  them  out  know  how  far  from 
easy  it  is  to  arrange  a  bill  of  fare  for  two,  when  only  a  small  sum 
is  at  our  disposal.  The  perpetual  chop  or  steak  soon  palls  upon 
one,  and  the  lack  of  variety  in  our  diet,  particularly  dinner,  in  such 
cases  is  truly  a  misfortune.  We  have  tried,  in  the  four  menus 
carried  out  on  this  small  scale,  to  show  that  the  said  chops  and 
steaks  are  not  inevitable,  and  that  we  can  live  fairly  well  even 
on  I2S.  per  week  for  two. 

We  have  in  no  menu  allowed  for  extra  persons  as  guests, 
thinking  that  were  any  hospitality  given,  it  would  also  be  shown  ; 
therefore  a  dinner  to  one  or  two  friends,  or  a  tea  to  some  children, 
would  mean  the  same  returned  to  us,  so  that  there  would  be  no 
extra  expense. 

All  the  menus  are  planned  out  for  people  of  ordinary  appetites, 
and  we  beheve  enough  and  to  spare  is  allowed  for  them.  Bread 
is  allowed  in  the  same  quantities  to  all,  and  though  in  many 
cases,  particularly  in  the  country,  it  would  be  made  at  home  and 
cost  less,  there  would  most  likely  be  some  little  items  in  the 
expenditure  that  would  be  heavier  than  we  have  stated,  although 
we  have  endeavoured  throughout  the  work  to  hit  upon  average 
prices  in  town  and  country. 

In  our  experience  the  sum  total  of  our  expenditure  in  food  per 
week  is  much  the  same  whether  we  live  in  London  or  in  a  quiet 
country  village  ;  for  though  in  the  latter  we  may  grow  our  own 
vegetables  with  little  or  no  expense,  and  make  our  own  bread  at  a 
cost  much  below  what  we  should  have  to  pay  for  it  at  a  baker's, 
meat  is  almost  always  dearer  than  in  town,  and  fish  invariably  so. 

We  have  often  tried  the  experiment  of  having  chickens  and  other 
country  produce  sent  to  us  in  town,  but  did  not  find  it  cheaper 
than  we  can  buy  at  our  first-rate  London  markets. 

We  speak  of  marketing  a  little  later  on,  of  prices  and  how  to 
shop  ;  here  we  need  only  say  that  we  have,  as  far  as  possible, 
made  the  cost  accurate. 

The  difference  notable  in  the  cost  of  meat  in  some  of  the,menus 
is  caused  by  the  fact  that  those  who  have  but  a  sovereign  a  week 
to  spend  on  food  must  find  out  where  they  can  get  that,  as  well  as 
other  things,  cheaply,  and  cannot  afford  to  give  orders  at  the  door 
to  a  butcher.  It  is  a  known  fact  that  if  we  go  ourselves  to  a 
butcher,  or  other  vendor  of  fresh  provisions,  we  may  generally 
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find  some  perishable  things  going  at  a  cheaper  rate  than  usual, 
because  there  happens  to  be  a  run  on  others. 

In  our  recipes  we  have  not  confined  ourselves  exclusively  to 
dishes  mentioned  in  the  menus,  as  we  thought  it  well  to  give  our 
readers  more  than  we  could  include  in  the  daily  fare. 

ON  MEALS  IN  GENERAL. 

About  *'  What  to  eat,  when  to  eat,  and  where  to  eat,"  much  has 
been  written.  We  have  here  to  deal  with  only  the  "  what "  and 
"  when,"  as  our  menus  are  all  for  home  use. 

The  former  query  is,  we  take  it,  what  viands  we  should  choose 
for  the  various  meals  ;  the  latter,  a  much  more  disputed  question, 
namely,  when  those  meals  should  occur,  and  of  how  many  they 
should  consist  per  diem. 

"  What "  shall  we  provide  for  breakfast,  for  example  for  that 
is  a  meal  that  must  occur,  yet  one  not  fairly  treated.  There  are 
some  people  who  can  always  eat  the  same  breakfast,  or  perhaps 
hai'e  to  eat  it,  not  having  a  choice  in  the  matter.  We  heard  but 
lately  of  a  young  housekeeper  whose  allowance  for  housekeeping 
expenses  was  a  very  limited  one,  who  always  provides  bacon  for 
breakfast,  and  with  it  at  its  present  high  price  we  wonder  what 
must  be  sacrificed  at  other  meals  to  provide  this  unvaried  luxury. 

It  seems  strange  that  any  one  can  partake  of  the  same  thing 
day  after  day,  not  to  say  foolish  not  to  contrive  some  of  the  little 
dishes  that  have  an  almost  nominal  cost,  being  made  from  odds 
and  ends,  to  make  a  change,  and  an  economical  one. 

We  would  advise  all  young  housekeepers  to  try  and  make  this 
meal  a  pleasant  and  varied  one,  it  being,  particularly  for  a  man 
going  to  business  daily,  a  most  important  one. 

We  give  recipes  for  a  great  many  breakfast  and  supper  dishes 
that  can  be  made  with  very  little  expense  and  trouble,  and  trust 
our  readers  may  try  them  for  themselves.  Besides  the  savoury, 
let  there  if  possible  be  something  in  the  way  of  fruit,  vegetable, 
or  sweets.  Fresh  fruit  of  any  kind  in  summer  is  delicious  at 
breakfast,  and  more  wholesome  then  than  at  any  other  time.  In 
winter  some  baked  apples,  stewed  prunes,  or  figs  might  take  the 
place  of  fresh  fruit ;  then  a  lettuce  or  some  watercress  is  good  for 
breakfast,  and  a  few  hot  cakes  will  be  sure  to  find  favour.  Give  a 
little  time  to  the  arrangement  and  preparation  of  breakfast,  make 
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the  table  look  nice  and  have  everything  to  hand — for  with  business 
men  there  is  seldom  time  for  waiting  at  this  meal — and  do  not  let 
it  be  the  hurried,  slovenly  one  it  so  often  is. 

We  come  to  the  consideration  of  dinner  next,  for  this  book  does 
not  appeal  to  that  class  who  take  that  meal  late  and  therefore 
require  luncheon.  And  here  we  may  well  appeal  to  our  menus  to 
show  our  readers  how  on  a  very  small  food  allowance  we  manage 
to  make  the  diet  varied.  The  proverbial  cold  mutton  does  not 
appear  day  after  day  till  one  would  be  glad  to  make  a  change  with 
bread  and  cheese. 

It  is  impossible  with  small  means  to  have  many  courses,  and 
sometimes  only  one  need  be  given,  but  it  is  possible  to  introduce  a 
little  fish  or  soup  in  place  of  meat.  Tea  is  a  meal  about  which 
opinions  differ  considerably.  With  children  it  is  more  or  less 
bread  and  butter  all  the  year  round,  while  with  adults  it  may  mean 
literally  only  a  cup  of  tea  with  a  supper  in  perspective,  but  when 
this  supper  is  only  a  snack  of  bread  and  cheese,  a  good  old-fashioned 
tea  is  a  very  pleasant  meal,  with  a  nicely-laid  table,  cut  bread  and 
butter,  toast,  cake,  jam,  &c. 

Supper  to  the  worker  in  the  house  is  often  the  pleasantest  meal 
in  the  day,  and  only  delaying  it  too  long  makes  it  an  unwholesome 
one. 

Here  again  we  want  a  little  variety,  not  perpetual  cold  meat  and 
bread  and  cheese.  In  winter,  when  fires  must  be  kept  going  during 
the  evening,  something  hot,  such  as  soup,  a  mince,  or  a  macaroni 
cheese,  all  dishes  that  cost  little,  and  that  can  be  prepared  before- 
hand, come  in  well ;  while  in  hot  weather  a  nicely-made  fish  salad 
or  raised  pie,  neither  of  which  are  extravagant,  will  be  found,  as  a 
rule,  acceptable. 

Now  for  the  times  for  meals — and  we  need  but  briefly  touch 
upon  this  subject,  as  in  every  household  they  must  be  arranged 
to  suit  the  convenience  of  the  majority  or  the  master  of  the  house. 

One  word  of  advice  we  may  give  with  regard  to  breakfast,  and 
that  is,  let  the  hour  fixed  for  it  be  early  enough  to  enable  those  to 
whom  it  is  served  to  partake  of  it  without  the  hurry-skurry  that  is 
apt  to  be  associated  with  that  meal. 

Dinner  comes  in  best,  as  a  rule,  for  children  and  workers  quite  in 
the  middle  of  the  day,  say  one  o'clock,  for  after  a  tolerably  early 
breakfast  people  are  ready  for  it  by  that  time. 
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If  tea  and  supper  are  blended  in  what  is  generally  denominated 
a  high  tea,  to  which  the  father  of  the  family  can  return,  from  6  to 
6.30  gives  a  fair  interval  between  meals. 

ON  MARKETING. 

French  housewives  set  us  a  good  example  in  many  ways,  parti- 
cularly in  that  they  do  their  own  marketing.  We  most  strongly 
advocate  the  principle  of  going  oneself  to  the  shops  and  buying 
and  paying  for  things  on  the  spot,  and  we  venture  to  assert,  how- 
ever honest  the  tradesfolk  may  be,  that  a  mistress  who  as  often  as 
need  be  goes  to  the  various  shops  and  chooses  her  own  goods  will 
save  some  pounds  during  the  year  by  not  depending  solely  upon 
the  orders  she  may  give  at  her  door. 

Specially  is  this  the  case  with  regard  to  butcher's  meat.  You 
may  order  a  small  joint,  and  a  large  one  be  sent  which  is  more 
than  you  need  and  more  than  you  can  afford,  and  time  will  not 
allow  for  its  being  changed  ;  or,  again,  the  butcher  has  not  the 
part  you  order,  and  sends  you  something  most  unsuitable  instead. 
On  the  other  hand,  going  to  the  shop  yourself,  you  can  pick  out 
exactly  what  you  require,  and  if  you  are  a  regular  customer,  can 
have  it  trimmed  of  superfluous  fat  and  cut  exactly  to  your  order. 

Fish  one  should  always  choose,  because  it  is  one  of  the  things 
that  is  more  to  be  avoided  when  not  quite  fresh  than  any  other ; 
also  the  prices  of  it  so  vary  day  by  day,  that  unless  you  see  it 
for  yourself  it  may  be  found  too  costly  for  your  purse.  To  poultry 
also  the  latter  argument  applies. 

Vegetables  and  fruit  should  also  be  seen  before  being  bought,  as 
they  vary  in  price  and  very  much  in  quality  if  not  fresh. 

The  two  exceptions,  as  far  as  tradesfolk  are  concerned,  might 
be  the  baker  and  the  milkman,  though  by  buying  the  former  your- 
self you  get  full  weight  ;  but  we  strongly  advise  our  readers  to 
bake  their  own  bread,  and  they  will  find  a  very  great  saving  of 
money,  while  the  dough  comes  in  so  usefully  for  plain  cakes,  yeast 
dumplings,  or  currant  loaves,  besides  the  ordinary  bread. 

Those  who  can  store  well  should  make  themselves  acquainted 
with  the  cheapest  markets,  and  the  proper  times  when  stores  of 
those  articles  that  can  be  preserved,  and  which  are  dear  at  other 
seasons,  should  be  bought. 
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Jams  and  pickles  are  nicer  made  at  home,  but  good  they  can  now 
be  bought  so  cheaply  that  unless  one  grows  one's  own  fruit  and 
vegetables,  and  can  be  sure  that  they  are  picked  dry,  they  are 
scarcely  worth  making. 

If  supplies  can  only  be  bought  by  the  week,  it  is  well  to  get  all 
the  unperishable  things  at  one  marketing ;  but  with  a  very  limited 
purse  it  is  absolutely  necessary  to  make  a  sort  of  list  or  plan  of 
what  will  carry  us  through  the  week,  as  far  as  fresh  provisions  are 
concerned,  as  there  will  be  a  risk  that  the  money  will  not  hold  out. 

Fortunately  for  the  housekeeper  of  the  present  day,  provisions 
are  far  cheaper  than  they  were  a  generation  or  so  ago.  Necessary 
groceries,  such  as  tea  and  sugar,  are  not  more  than  half  the  price 
they  were,  while  tinned  articles  form  in  themselves  a  cheap 
living.  Perhaps,  however,  in  meat  we  realise  the  great  difference 
in  price  most,  it  having  been  such  a  costly  item  in  our  daily  food ; 
and  we  cannot  be  too  thankful  that  the  foreign  meat  has  not  only 
put  good  animal  food  within  the  reach  of  all,  but  has  lowered  the 
price  of  the  home-grown. 

With  a  few  observations  upon  the  choosing  of  provisions,  we 
may  close  our  short  notes  on  "  Marketing.^' 

To  choose  Fish, 

See  thatat  is  stiff ;  the  longer  it  has  been  kept,  the  more  flabby 
it  becomes. 

Thoroughly  fresh  fish  will  be  covered  with  scales,  the  eyes  will 
be  bright,  and  the  gills  red. 

Do  not  buy  fish  out  of  season  ;  it  is  then  never  good,  and  may 
be  very  unwholesome. 

To  choose  Meat. 
See  that  it  is  not  sticky,  that  blood  does  not  run  from  it  freely, 
and  that  the  lean  be  a  bright  red,  and  the  fat  smooth  and  not 
skinny. 

Good  meat  is  firm  and  elastic  to  the  touch,  and  on  looking  at 
the  lean  closely,  it  can  be  seen  that  it  has  a  marbled  appearance 
from  the  small  veins  of  fat  among  the  muscles. 

To  choose  Poiiliry. 
See  that  the  beak  and  claws  of  a  fowl  are  soft,  not  stiff  and 
horny  ;  the  bones  of  all  young  birds  are  soft  and  easily  broken. 
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1.  DESICCATED  SOUP  (BROWN). 

2  02.  brown  soup,  2  02.  drippijig,  ^  a  turnip,  i  onion,  a  scrap  oj 
celery,  a  small  carrot,  i  quart  water,  seasoning. 
Time,  2J  hours.    Usual  cost,  sd. 

Fry  the  carrot  scraped  and  sliced  in  the  dripping  in  a  saucepan, 
then  add  the  water,  boiling,  and  the  other  vegetables  cut  fine. 
Stew  gently  for  2  hours,  then  add  the  soup  and  boil  for  \  hour, 
stirring  often. 

2.  DESICCATED  SOUP  (WHITE). 

2  oz.  white  soup,  \  lb.  barley,  i  turuip,  r  carrot,  i  onioii,  a  few 

sprigs  of  parsley,  \  oz.  butter,  seasoJti?tg  of  pepper  and  salt, 
,   Time,  3  hours.    Usual  cost,  sd. 

Soak  the  pearl  barley  over-night,  and  boil  it  with  the  vegetables, 
prepared  in  the  usual  way,  and  the  parsley  chopped  fine,  in  3  pints 
of  water  for  2  hours,  or  rather  more.  Add  the  soup,  the  seasoning 
and  butter,  and  boil  for  20  minutes  more,  stirring  often.  Desic- 
cated soup,  brown  and  white,  is  a  suitable  and  economical  stock 
for  the  following  soups  : — 

Green  pea,  kidney  bean,  vegetable,  vegetable  marrow,  pea,  rice, 
oxtail,  tomato,  mulligatawny,  mock  turtle,  and  oyster. 

3.  FISH  SOUP. 

The  water  iii  which  fish  has  been  boiled,  with  the  heads,  bones ^ 
and  all  trimmings ^  2  onions,  a  little  piece  of  butter,  a  little  an  - 
chovy  sauce,  \  piitt  of  milk,  2  tablespoonfuls  of  flour  or  cor 71- 
flour,  mace^  pepper  and  salt  to  taste. 
Time,  2  hours.    Usual  cost,  3d. 

Boil  the  onions  and  seasoning  in  the  stock  for  2  hours  and 
strain,  then  add  the  milk,  thickened  with  the  flour  and  a  small 
piece  of  butter,  then  boil  up  again  and  the  soup  is  ready. 
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4.  JULIENNE. 

A  small  packet  or  tin  pressed  i^egetables  cut  for  Julie7i7te^  some 
Liebig^  a  little  she?'ry^  pepper^  water. 
Time,  15  minutes.    Usual  cost,  4d.  pint. 

Stew  the  vegetables  till  tender  in  water,  then  strain.  Make  a 
stock  with  the  Liebig  and  hot  water,  set  it  on  the  fire,  and  when 
boiling  add  the  vegetables,  a  slight  flavouring  of  sherry,  and  a  little 
white  pepper. 

5.  LAMB'S  OR  SHEEP'S  HEAD  BROTH. 

Lamb's  or  sheep's  head^  a  teacupful pearl  barley  ^  2  onio7ts^  i  carroty  I 
leek^  I  turnip^  a  little  parsley^  pepper  and  salt. 
Time,  3  hours.    Usual  cost,  gd. 

Clean  the  head  well  after  cutting  it  in  half  and  taking  out  the 
brains,  then  put  it  in  a  pan,  cover  it  with  water,  and  boil  5 
minutes.  Pour  off  the  water  and  put  the  head  on  again  with  3 
pints,  or  rather  more,  of  water,  the  vegetables  cut  up  small,  the 
barley  previously  soaked,  and  a  seasoning  of  pepper  and  salt ;  and 
after  the  broth  has  boiled  gently  for  3  hours,  take  out  the  head, 
skim,  and  when  the  parsley,  which  should  be  finely  minced,  is  put 
in,  with  a  little  more  seasoning  if  necessary,  the  broth  is  ready  to 
serve 

6.  LENTIL  SOUP. 

Note. — Recipes  for  this  soup  may  be  found  in  almost  every 
cookery  book,  but  as  there  are  so  many  different  modes  of  making 
it  we  give  two  here  that  have  been  tried  and  found  good,  cheap, 
and  not  troublesome  to  make. 

LENTIL  SOUP  (BROWN)  WITHOUT  STOCK. 

\  lb.  lentils^  i  oz.  dripping,  2  quarts  water,  3  onions,  i  carrot,  4 
cloves,  a  bunch  of  herbs  ^  seasonifig  of  pepper  and  salt. 
Time,  3  hours.    Usual  cost,  3d. 

Wash  the  lentils  and  soak  them  for  a  day  and  night  in  2  quarts 
water. 

^  In  reckoning  the  cost  of  the  broth  the  price  of  the  head  is  charged,  but  it 
niust  be  remembered  that  only  the  hquor  from  it  is  used,  therefore  the  cost  of 
the  broth  is  a  mere  nothing. 
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Fry  the  onions  and  carrots  pared  and  sliced  in  the  dripping,  and 
put  them  with  the  lentils  and  the  water  into  a  saucepan  and  sim- 
mer for  3  hours.  When  the  soup  commences  to  simmer  put  the 
herbs  and  cloves  in,  tying  them  in  a  piece  of  muslin,  and  the  sea- 
soning. Next  pass  the  soup  through  a  wire  sieve,  and  return  it  to 
the  fire  to  get  hot  before  serving. 

7.  LENTIL  SOUP 

MADE  WITH  LIQUOR  IN  WHICH  PORK  HAS  BEEN  BOILED. 

The  liquor  in  which  a  pig's  head  or  some  other  part  of  pork  has 
been  boiled^  \  lb.  German  lentils^  2  onions.^  some  vegetable  mar- 
row or  cold  potatoes^  seasonijtg. 
Time,  4  hours.    Usual  cost,  2d.  to  3d. 

Soak  the  lentils  in  cold  water  over-night.  Put  the  stock, 
skimmed  free  of  fat,  in  a  saucepan,  add  to  it  the  lentils,  the  onions 
sliced,  and  enough  marrow  or  potato  cut  in  small  pieces  to 
thicken  the  soup  ;  boil  4  hours,  adding  seasoning  to  taste. 

8.  MUTTON  SOUP. 

Knuckle  of  mutton^    lb.  pearl  barley^  2  onions^  i  turnips  i  carrot., 
pepper.,  salt,  water.,  a  little  chopped  parsley , 
Time,  4  hours.    Usual  cost,  3d.,  without  knuckle,  which  is  a 
dish  by  itself. 

Put  all  the  ingredients  into  a  pan  with  3  pints  of  cold  water,  the 
vegetables  prepared  in  the  usual  way,  and  the  knuckle  bone 
cracked,  and  let  all  simmer  for  4  hours.  Take  out  the  knuckle, 
which  should  be  served  with  a  little  of  the  broth  and  some  chopped 
parsley,  or  onion  sauce,  and  put  in  the  minced  parsley  and  more 
seasoning  if  required.  A  little  browning  (Sutton's),  just  a  very  few 
drops,  improves  the  appearance  of  this  soup. 

9.  OX  HEAD  SOUP. 

Half  an  ox  head 6  onions.,  2  carrots^  i  turnip.,  a  few  cloves.,  water 
enough  to  cover  the  head,  thickening  of  cornflour,  pepper,  salt. 
Time,  ij  hours.    Usual  cost,  is.  6d. 

Wash  the  head  well  in  salt  and  water,  boil  it  for  10  minutes,  and 
drain  the  water  away. 
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Fry  the  onions  in  a  little  dripping,  and  put  them  in  a  saucepan 
with  the  carrots,  turnip,  and  cloves,  and  cover  with  water. 

Boil  gently  for  4  hours,  take  out  the  head,  strain  and  skim  the 
soup,  then  thicken  with  cornflour  and  season  to  taste. 

Send  fried  croutons  to  table  with  this  dish.  The  meat  will 
either  make  a  nice  savoury  dish  suitable  for  breakfast  or  supper, 
or  it  is  excellent  as  potted  meat. 

10.  OX-HEEL  SOUP. 

An  ox-heel,  a  few  outside  leaves  of  celery.,  onion  and  turnips  a  tea- 
spoonful  tarragon  vinegar^  a  little  ^our,  seasoning  of  pepper 
and  salt 
Time,  i  hour.    Usual  cost,  7d. 

Have  the  foot  boiled  (it  can  be  bought  ready),  take  the  meat 
from  the  bones  and  cut  it  in  dice,  then  put  it  in  a  pan  with  3  pints 
of  water,  the  vegetables  cut  small,  and  simmer  for  an  hour.  Next 
add  the  seasoning  and  the  vinegar,  then  thicken  with  a  little  flour. 

11.  PEA  SOUP. 

The  liquor  in  which  liam  or  bacoii  is  boiled^  or  sojne  rijid a7id  trim- 
mings  of  baco7i.,  2  onions,  i  tur7iip,  i  pi7it  dried  peas,  a  dessert- 
spoo7iful  dried  77ii7it,  pepper,  salt,  water. 
Time,  3J  hours.    Usual  cost,  3d. 

If  the  liquor  is  not  at  hand,  boil  the  rind  and  trimmings  of  bacon 
the  day  previous,  drain  and  put  away  the  stock. 

Soak  the  peas  through  the  night  in  cold  water.  Pare  and  slice 
the  vegetables,  add  them  with  the  peas  to  the  stock  with  about  a 
quart  of  water,  and  boil  slowly  for  3^  hours.  Stir  in  the  mint  just 
before  serving,  and  send  fried  croutons  to  table  with  this  soup. 

12.  PLAIN  SOUP. 

With  various  vegetable  and  other  flavourings  all  kinds  of  good 
family  soups  can  be  made  from  stock  from  bones,  either  those  from 
joints  cooked  in  the  house,  or  uncooked  bones  from  the  butcher's, 
which  can  be  bought  for  -Jd.  lb. 

The  bones  from  a  leg  of  mutton  should  yield  enough  stock  for 
^ome  quarts  of  soup,  and  2d.  worth  from  the  butcher's  will  make 
excellent  jellied  stock  it  used  as  follows  : — 
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Crack  the  bones  well  and  put  on  to  stew  with  sufficient  water  for 
12  hours,  then  set  aside  to  cool. 

When  cold  remove  the  fat,  which  makes  excellent  pastry,  and 
put  on  the  bones  again  with  any  that  may  have  come  to  hand  since, 
or  with  the  vegetables  or  flavouring.  Bone  stock  is  a  recipe  found 
in  most  cookery  books,  but  we  believe  it  is  an  original  idea  to  stew 
the  bones  twice. 

13.  POTATO  SOUP. 

I  Id.  potatoes^  i  02.  butter^  i  large  onion  ^  a  tablespoonfiil  S7nall  sago^ 
\  pint  milk,  a  pint  of  any  stock  7nade  from  boites  or  desiccated 
soup  {white),  pepper  and  salt. 
Time,  if  hours.    Usual  cost,  4d.,  without  stock. 

Pare  and  slice  the  potatoes  thinly,  then  warm  them  in  a  pan 
with  the  onion,  also  sliced,  and  the  butter,  then  pour  on  the  stock 
and  simmer  an  hour,  pass  the  soup  through  a  sieve,  and  return  it 
to  the  pan. 

Give  a  good  seasoning  of  pepper  and  salt,  and  put  in  the  sago 
and  milk,  then  simmer  for  another  half-hour. 

14.  RICE  SOUP. 

Liquor  in  which  a  sheep'' s  or  lamUs  head^  or  any  other  piece  of 
iniitton  or  lamb,  has  been  boiled  in^  a  teacupfiU  of  rice ^  i  egg^  a 
little  chopped  parsley. 
Time,  20  minutes.    Usual  cost,  2d. 

Strain  the  liquor  and  put  it  on  to  boil  with  the  rice  washed,  some 
seasoning,  and  a  little  chopped  parsley. 

When  the  rice  is  tender,  beat  up  an  egg  in  the  tureen  and  pour 
over  the  boiling  soup,  stirring  the  while.' 

15.  SQUASH  SOUP. 

Liquor  in  which  veal  or  any  white  7neat  has  been  boiled^  2  quarts  j 
a  slice  of  bacon ^  a  small  onion,  a  carrot,  half  a  turnip,  2  cloves, 
2  lb.  squash  or  vegetable  marrow,  \  pint  of  milk,  i  oz.  butter, 
a  tablespoonfiil  of  floicr,  a  small  lump  of  sugar,  pepper  and 
salt. 

Time,  20  minutes  to  J  hour.    Usual  cost,  6d. 

Put  the  stock  OP  the  fire  with  the  bacon^  the  carrot,  and  turnip 
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sliced,  the  onion  with  the  cloves  stuck  in  it,  and  the  seasoning, 
and  let  all  simmer  till  thoroughly  flavoured.  Cut  into  dice  the 
squash  or  vegetable  marrow,  avoiding  the  seeds^  and  put  in  a  pan 
with  the  butter  and  a  few  spoonfuls  of  stock. 

Cover  and  stew  till  tender,  then  rub  through  a  sieve,  add  the 
flour,  sugar,  and  milk,  then  strain  the  stock  on  this,  and  serve  with 
fried  croutons. 

16.  TOMATO  SOUP. 

\  tin  to7natoes^  I  quart  water ^  2  oz.  desiccated  soup,  a  small  onion, 
a  carrot,  half  a  turnip,  pepper,  salt. 
Time,  fhour.    Usual  cost,  6d. 

Mince  the  vegetables,  with  the  exception  of  the  tomatoes,  and 
put  them  in  water  to  boil ;  when  quite  soft  rub  them  through  a  sieve 
with  the  tomatoes. 

Add  enough  boiling  water  to  make  up  a  quart,  and  when  boiling 
over  the  fire  add  the  desiccated  soup  and  boil  for  15  minutes, 
stirring  well. 

17.  WHITE  SOUP 

(a  simple  mode). 

The  stock  i?i  which  a  fowl  or  fowls  have  been  boiled,  \  oz.  of  butter, 
2  tablespoonfuls  of  flour,  a  tablespoonful  of  cream  or  milk,  white 
pepper,  salt,  a  blade  of  mace. 
Time,  15  minutes.    Usual  cost,  2d. 

Strain  the  stock  through  muslin,  then  put  it  in  a  white  lined  pan 
and  bring  it  to  the  boil,  first  putting  in  the  mace. 

Mix  the  flour  with  the  cream  or  milk,  and  add  with  the  butter, 
salt,  and  pepper,  and  when  the  flour  has  well  boiled  and  the  soup 
is  thickened  it  is  ready  to  serve. 

RECIPES  FOE  EISH. 
18.  BUTTERED  LOBSTER. 

I  tin  lobster,  i  oz.  butter,  2  tablespoonfuls  gravy,  a  dessertspoonful 
vinegar,  a  little  flour,  nutmeg,  cayenne,  bread  crumbs. 
Time,  10  minutes.    Usual  cost,  is. 

Mince  the  lobster  finely,  and  put  it  in  a  stewpan  with  the  butter 
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and  a  little  flour.  Stir  over  the  fire  till  hot,  then  add  the  seasoning 
and  gravy,  stir  a  little  longer,  then  turn  it  out  on  a  hot  dish, 
arrange  it  in  a  neat  shape  and  strew  brown  bread  raspings  over. 

19.  CAVECHED  SOLE  OR  BRILL. 

Pair  small  soles  or  07ie  brill ^  a  little  stocky  i  07tio7i^  some  allspice^  a 
clove,  a  tablespoonful  vinegar,  a  few  peppercorns^  salt,  lard 
for  fryi?zg. 
Time,  15  minutes.    Usual  cost,  is.  8d. 

Prepare  and  fry  the  fish,  flouring  it  well  after  drying. 

Put  with  the  stock  a  sliced  onion  and  the  rest  of  the  condiments, 
and  boil  till  the  onion  is  done,  then  pour  into  an  ejitree  or  pie  dish, 
lay  in  the  fish  and  serve  very  hot. 

20.  COD  AND  OYSTER  PIE. 

Cold  cod,  about  i  lb.,  i  tin  oysters,  2  oz.  butter,  a  little  a?ichovy 
saiice^  bread  crumbs,  cayenne^  salt,  a  squeeze  of  lemo7i. 
Time,  20  minutes  to  J  hour.    Usual  cost,  without  the  cod,  gd. 

Flake  the  fish  (it  is  more  easy  to  do  so  before  it  gets  cold),  and 
having  buttered  a  pie  dish  put  a  layer  over,  seasoning  with  salt. 
Take  the  oysters  from  their  liquor  and  put  a  layer  over  the  cod, 
with  a  little  of  their  liquor,  seasoning  these  with  cayenne,  a  squeeze 
of  lemon  and  a  few  drops  of  anchovy.  Continue  these  layers  to 
the  top  of  the  dish,  putting  little  pieces  of  butter  here  and  there, 
and  letting  the  top  layer  be  of  cod.  Over  this  put  bread  crumbs 
thickly,  then  the  remainder  of  the  butter  in  small  pieces,  and  bake 
in  a  good  oven  from  20  minutes  to  half  an  hour. 

21.  COD'S  ROE  (SAVOURY). 

I  cod'^s  roe,  a  tablespoo7iful  each  of  vinegar  and  oil,  pepper^  salty  the 
white  of  a7i  egg,  bread  criunbs^  fat  for  frying. 
Time,  I  hour.    Usual  cost,  lod. 

Boil  the  roe  well  in  salted  water,  and  when  cold  cut  in  thick, 
neat  slices. 

Make  a  mixture  of  the  oil,  vinegar,  pepper  and  salt,  and  in  this 
lay  the  slices,  turning  till  they  are  well  flavoured,  then  dip  them 
in  the  white  of  an  egg  and  bread  crumbs,  and  fry  a  bright  brown, 
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22.  CRAB  (DRESSED). 

I  good-sized  crab^  2  tablespoonfiils  oil^  i  of  vinegar,  bread  crwnbs 
{a  quantity  equal  to  that  of  the  flesh  of  the  crab),  cayeniie^  salt, 
a  little  lobster  coral,  or  failing  this  a  little  white  of  egg  and 
cochineal. 

Time,  J  hour  to  prepare.    Usual  cost,  is.  6d. 

Break  off  the  claws,  crack  them  and  pick  out  the  meat  (a  skewer 
serves  for  drawing  it  out  of  the  smaller  ones),  then  carefully  take 
the  flesh  from  the  inside,  avoiding  the  poisonous  parts. 

Flake  it  all  very  small,  then  mix  it  with  the  crumbs,  oil,  and 
vinegar,  and  season  it  to  taste  with  pepper  and  salt. 

Cleanse  and  dry  the  shell,  then  fill  it  with  the  crab  mixture, 
arrange  the  very  small  claws  round,  and  decorate  with  the  coral  or 
some  white  of  egg  coloured  with  cochineal  and  parsley. 

23.  CRAB  (ROAST). 

\  crab  of  fair  size,  a  tablespoonful  each  of  oil  and  vinegar,  half  the 
quantity  of  the  flesh  it  yields  when  picked.  i?t  bread  crumbs, 
mustard  and  salt  to  taste,  a  little  butter. 
Time,  20  minutes  to  bake.    Usual  cost,  is.  6d. 
Proceed  as  in  preceding  recipe,  and  bake  in  the  shell  with  a 
layer  of  bread  crumbs  and  a  little  butter  on  the  top. 

24.  EMPENADO. 

I  good-sized  plaice,  i  lb.  potatoes,  i  oz.  butter,  i  oiiion,  a  little 
thyme,  pepper  and  salt. 
Time,  I  hour.    Usual  cost,  gd. 

Fillet  the  plaice  in  8  pieces,  and  pare  and  slice  the  potatoes, 
then  put  in  alternate  layers  in  a  pie  dish,  sprinkling  each  layer 
with  a  little  finely-minced  onion,  pepper,  salt,  and  thyme.  Add  a 
little  water,  or  stock  if  at  hand,  and  put  the  butter  over  the  top. 
Cover  with  an  old  plate  or  tin  whilst  baking. 

25.  FISH  BALLS. 

The  remains  of  any  fish,  or  timted  sahnon,  an  equal  quantity  op 
boiled  rice,  some  a^ichovy  sauce,  bread  cruinbs  a7id  egg,  or  eggs, 
according  to  qiiantity  offish,  pepper,  fat  for  fryijig. 
Time,  10  minutes  to  fry.    Usual  cost,  without  the  fish,  Jd.  each. 
Flake  the  fish  and  boil  the  rice,  and  rnix  together  in  a  basin  with 
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the  whites  of  the  eggs  and  a  gcTod  flavouring  of  sauce  and  pepper, 
and  form  into  small  balls.  Dip  in  the  yolk  of  the  egg,  then  in 
bread  crumbs,  and  fry  a  nice  brown. 

26.  FISH  IN  WHITE  SAUCE. 

A  pair  of  soles ^  a  dessertspoonful  oswego^  \  pint  i?tilk,  2  onions ^  a 
little  celery,  half  a  lemon,  mace,  i  oz.  butter^  pepper^  salt. 
Time,  about  30  minutes.    Usual  cost,  is.  gd. 

Put  the  milk,  the  onions,  the  celery  cut  in  pieces,  the  lemon 
peel  and  the  mace,  and  boil  for  half  an  hour,  then  strain  free  from 
celery,  &c.,  thicken  with  oswego,  put  in  the  butter  and  season. 

Lay  in  the  fish  and  simmer  in  the  same  till  they  are  done,  just 
before  serving  squeezing  in  the  juice  of  the  lemon. 

27.  FISH  STEWED  WITH  TOMATOES. 

I  lb.  any  white  fish,  such  as  cod  or  hake,  half  tin  tomatoes^  i  onio7t, 
a  bay  leaf  pepper  and  salt. 
Time,  40  minutes.    Usual  cost,  lod. 

Parboil  the  onion  in  water  with  the  bay  leaf,  then  lay  in  the  fish 
cut  in  neat  shoes  (there  should  only  be  enough  water  just  to  cover 
it),  and  simmer  till  it  is  nearly  done.  Take  out  the  onion  and  leaf, 
drain  away  nearly  all  the  water,  then  pulp  in  the  tomato  through  a 
sieve,  season  and  finish  cooking  the  fish.  Serve  in  a  dish  deep 
enough  to  contain  the  gravy. 

28.  FISH  WITH  CUSTARD. 

I J  lb.  any  small  fish,  such  as  herrings  or  whitijig,  i  egg.,  a  cupful 
of  milk,  a  teaspoonful  of  salt,  pepper. 
Time,  J  hour.    Usual  cost,  8d. 

Skin  the  fish,  beginning  at  the  tail,  cut  off  the  heads,  and  put 
them  in  a  pie  dish. 

Make  a  custard  with  the  milk,  egg,  and  seasoning,  and  pour 
over,  and  turning  a  tin  or  an  old  plate  oyer  the  top,  bake  for  half 
m  houn 
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29.  HADDOCK  AND  MASHED  POTATOES. 

I  good-sized  haddock^  \  pi?tl  or  rather  more  of  milk,  2  eggs^  2  lb, 
potatoes^  i\  02.  butter^  a  little  flour  ^pepper  and  salt. 
Time,  10  to  15  minutes.    Usual  cost,  is. 

Pour  boiling  water  over  the  fish  to  loosen  it  from  the  bones, 
then  flake  it  and  put  the  flakes  into  a  saucepan  with  the  milk,  the 
eggs  hard  boiled  and  chopped  up,  and  the  seasoning.  Thicken 
with  half  the  butter  and  the  flour,  and  stir  till  it  boils.  Boil,  then 
mash  the  potatoes  with  the  rest  of  the  butter,  make  a  wall  of  them 
and  pour  the  haddock  in  the  centre. 

30.  HADDOCK  WITH  WORCESTER  SAUCE. 

I  haddock^  \  oz.  butter,  a  teaspoo7iful  sauce. 
Time,  10  minutes.    Average  cost,  6d. 

Trim  the  fish,  then  plunge  it  in  boiling  water,  and  when  the 
flesh  loosens  from  the  bones  it  is  done.  Drain  it  well,  lay  it  on  a 
hot  dish.  Have  the  butter  melted,  and  in  it  the  sauce,  which  pour 
over  just  before  serving. 

31.  KEDGEREE  (LOBSTER). 

\  tin  lobster^  a  teacupful  boiled  rice^  i  egg^  salty  caye?ine. 
Time,  20  minutes.    Usual  cost,  6d. 

If  fresh  rice  is  used,  while  it  is  boiling  drain  the  lobster  and 
divide  it  in  small  pieces,  andlet  it  get  hot  on  the  stove  ;  also  boil 
and  chop  the  egg. 

Let  the  rice  be  quite  free  from  moisture,  boiled  as  if  for  curry, 
mix  the  three  ingredients  together,  add  a  little  seasoning,  and 
after  shaking  the  pan  over  the  fire  for  a  few  minutes  the  kedgeree 
is  ready  to  serve. 

Cold  rice,  if  well  boiled,  can  be  used  for  this  dish. 

32.  LOBSTER  CUTLETS. 

I  tin  lobster,  i  oz.  butter,  a  little  anchovy  sauce.,  a  few  bread 
crumbs,  2  eggs^  cayenne,  fat  for  frying. 
Time,  5  minutes  to  fry.    Usual  cost,  is. 

Empty  the  tin  of  lobster,  drain  the  content?  as  free  from  moig- 
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ture  as  possible,  and  mince  finely.  Put  into  a  mortar  with  the 
butter  a  flavouring  of  anchovy  and  cayenne,  and  bind  with  i  egg. 

Form  the  mixture  into  small  cutlet  shapes,  dip  these  in  egg  and 
bread  crumbs  and  fry. 

33.  PLAICE  FRIED  IN  BATTER. 

I  large  or  2  small  fish^  i  egg^  \  pint  milk^  drippiiig  for  frying^ 
pepper  and  salt. 
Time,  5  minutes  to  fry.    Usual  cost,  8d. 

Cut  the  fish  into  neat  fillets,  saving  the  bones  and  trimmings  for 
fish  stock,  and  make  a  batter  with  the  egg  and  milk  and  a  pinch 
of  salt. 

Have  plenty  of  dripping  hot  in  a  pan,  enough  if  possible  to 
cover  the  fish,  give  the  pieces  a  dash  of  pepper  and  salt,  then  with 
a  skewer,  dip  each  one  into  the  batter  and  fry  a  nice  brown  in  the 
fat. 

34.  PLAICE  FRIED  WITH  SHRIMP  SAUCE. 

\\  lb.  of  plaice^  \  pint  shrimps^  brown  raspings,  fat  for  fiyijtg, 
2  tablespoonftils  of  flour,  the  same  of  milk,  cayejt7ie,  pounded 
mace,  salt. 
Time,  i  hour.    Usual  cost,  is. 

Fillet  the  plaice  and  put  the  trimmings  and  bones  into  a  sauce- 
pan, peel  the  shrimps,  first  pouring  boiling  water  over  them,  and 
put  the  shells  into  the  pan  with  the  fish  skimmings  and  \  pint  of 
water. 

Boil  for  an  hour,  adding  a  little  more  water  if  it  evaporates 
quickly,  mix  the  flour  and  milk  together  with  a  little  water  and 
the  liquor  strained  from  the  fish,  and  flavour  with  mace  and 
cayenne.    Boil  for  20  minutes. 

Sprinkle  the  fillets  with  flour,  then  with  raspings,  and  fry  a  nice 
brown.  Put  the  shrimps  with  the  ssuce,  and  serve  it  separately 
from  the  fish, 

35.  SALMON  RISSOLES. 

I  tin  salmon,  half  the  quantity  bread  crumbs,  cayenne,  a^ichovy 
sauce,  fat  for  frying. 
Time,  5  minutes.    Usual  cost,  iid. 

Miiice  the  salmon  freed  frorn  bone  and  liquor,  make  into  a  paste 
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with  other  ingredients  and  fry  in  the  fat.  Garnish  with  shoes  of 
pickled  gherkin. 

36.  SALMON  POTTED. 

A  CHEAP  AND  NICE  SUBSTITUTE  FOR  POTTED  FISH. 

Any  scraps  left  from  a  tin  of  salmon^  a  little  anchovy  paste  suffi- 
cient  for  flavouring  and  salting  the  fish^  a  little  butter^  cayenne 
to  taste. 

Pound  the  pieces  freed  from  their  liquor  in  a  mortar  with  the 
other  ingredients,  season  rather  highly  with  cayenne,  then  press 
into  pots  and  run  a  little  melted  butter  over  the  tops. 

37.  SALMON  SCALLOPED. 

I  tin  sahnon^  bread  crumbs^  a  little  butter^  cayenne ^  salt^  2  os;. 
butter. 

Time,  lo  minutes.    Usual  cost,  iid. 

Turn  the  salmon  from  the  tin  and  drain  it  from  its  liquor,  then 
divide  it  into  small  pieces.  Butter  a  tin  or  some  small  shells, 
scatter  over  a  few  bread  crumbs,  then  fill  with  the  minced  salmon, 
season  well  with  cayenne  and  a  little  salt. 

Put  a  layer  of  bread  crumbs  over  the  top,  with  some  bread  rasp- 
ings (brown,  if  at  hand),  put  pieces  of  butter  over  and  bake  in  a 
quick  oven. 

Note. — Almost  any  baker  who  supplies  a  household  will  give 
without  charge  a  little  bag  of  bread  raspings. 

38.  SCALLOPED  OYSTERS. 

I  tin  oysters^  a  teacupfid  of  milk^  a  little  flour^  i  oz.  butter.,  a  tea- 
cupful  bread  crmnbs^  caye7ine^  salt. 
Time,  15  to  20  minutes.    Usual  cost,  gd. 

Empty  the  oysters  into  a  basin,  draining  away  their  liquor.  If 
there  is  no  more  than  a  teacupful,  put  it  in  a  pan  with  the  same 
quantity  of  milk  and  a  httle  pepper  and  salt.  Let  this  boil,  then 
slightly  thicken  with  flour  and  boil  again. 

Butter  some  small  tins,  or  a  tart  one,  strew  with  bread  crumbs 
and  put  in  the  oysters,  seasoned  with  cayenne,  over  which  pour 
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the  liquor,  and  then  cover  with  bread  crumbs,  upon  which  are 
little  pieces  of  butter.    Bake  in  a  good  oven. 

Note. — Putting  small  pieces  of  butter  over  scallops  and  other 
dishes  is  very  easily  done  if  the  knife  is  made  hot  by  putting  it  in 
hot  water. 

39.  SCALLOPS  SCALLOPED. 

6  scallops^  bread  crumbs^  i  oz,  biitte7\  cayenne  or  pepper^  salt. 
Time,  15,  minutes.    Usual  cost,  6d. 

Cut  up  the  scallops  and  proceed  in  the  same  way  as  in  scalloped 
oysters,  save  thai  there  is  no  liquor  to  pour  over.  Bake  from  15  to 
20  minutes. 

40.  SHRIMPS  POTTED. 

1  pi7it  shrimps  {pink) ,  2  oz,  butter^  cayen7ie. 
Time,  J  hour  to  prepare.    Usual  cost,  sd. 

Pour  boiling  water  over  the  shrimps,  which  makes  their  shells 
come  off  more  easily,  then  shell  them. 

Pound  slightly  with  a  little  butter  and  a  good  seasoning  of 
cayenne,  then  press  into  pots  and  run  a  little  butter  over. 

These  form  a  nice  breakfast  dish. 

41.  STEWED  OYSTERS. 

i\  dozen  oysters^  or  i  tin^  i  oz.  butter^  a  teaspoonful  vinegar^ 
cayenne^  a  little  7nace  and  anchovy  sauce ^  half  teacupful  oj 
milk,  a  dessertspoonful  flour. 
Time,  15  minutes.    Usual  cost,  with  fresh  oysters,  is.  7d. 
Melt  the  butter  in  a  saucepan,  mix  in  the  milk  and  flour,  half 
the  liquor  from  the  oysters,  the  mace,  and  cayenne.    Bring  it  to 
the  boil,  then  pour  over  the  oysters,  previously  gently  warmed. 

42.   STUFFED  COD,  BAKED, 

2  lb.  cod  {?iot  he  ad)  J  some  veal  stuffing. 

Time,  J  hour  to  bake.    Usual  cost,  lod.  to  is. 

Split  open  the  cod,  remove  the  bone  and  fill  with  the  forcemeat, 
skewer  up,  lay  in  a  dish  with  water  just  sufficient  to  cover  it,  put  a 
buttered  paper  over  and  bake  till  done.  This  will  be  found  a  more 
tasty  dish  than  boiled  cod. 


94  BREAKFAST,  SUPPER,  AND  SAVOURY  DISHES. 


43.  TICKLED  PLAICE. 

I  plaice,  a  breakfastcitpfiil  of  stock,  an  onio?t,  2  desserfspoonfids 
vinegai^,  a  little  flour,  a  few  drops  of  Sutton^ s  browning,  a 
little  allspice,  pepper,  salt,  half  teaspoojtfiil  sugar,  fat  for 
frying. 

Time,  20  minutes.    Usual  cost,  lod. 

Make  a  gravy  with  all  but  the  plaice,  which  cut  in  three  and  fry 
and  serve  in  the  gravy. 

BEEAKFAST,  SUPPER,  AND  SAVOURY  DISHES. 
44.  BACON  OLIVES. 

4  slices  bacon  cut  very  thin,  i  sheep'' s  kidney,  a  little  cold  vegetable^ 
such  as  peas,  bea?ts,  potatoes,  &^c.,  soine  miiiced  herbs,  bread 
crumbs,  i  egg^  fat  for  frying^  pepper  and  salt. 
Time,  5  minutes  to  fry.    Usual  cost,  8d. 

Parboil  the  kidney,  then  mince  it  finely,  also  any  cold  vege- 
tables, mix  them  together  with  a  few  bread  crumbs,  a  few  pow- 
dered herbs,  pepper  and  salt,  and  bind  with  the  yolk  of  the  egg. 

Form  into  small  rolls,  lay  each  on  a  slice  of  bacon,  or  half  a  one 
if  large,  roll  up  and  skewer.  Dip  in  the  white  of  the  egg,  then  in 
bread  crumbs,  and  fry  a  nice  brown.  Remove  the  skewers  and 
serve  with  or  without  gravy. 

45.  BACON  ON  TOAST. 

\  lb.  bacon  cut  in  rashers,  a  little  beef  dripping,  some  browji  toasted 
bread,  pepper. 
Time,  5  minutes  to  toast.    Usual  cost,  4d. 

Hang  the  bacon  on  the  hooks  of  a  Dutch  oven  before  the  fire, 
and  underneath  put  the  toasted  bread,  spread  with  a  Httle  beef 
dripping  and  sprinkled  with  pepper.  Let  the  bacon  get  crisp  and 
well  done  without  burning,  then  lay  it  on  the  toast,  which  cut  in 
strips  to  the  size  of  the  rashers. 

46.  BAKED  EGGS. 

4  ^^S^")  ^  ^'^P  of  gravy  ^  one  teaspoonful  of  parsley  and  onion  finely 
7ninced,  two  of  bread  crumbs,  pepper  and  salt. 
Pour  enough  gravy  into  a  baking  dish  to  cover  the  bottom,  mix 
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with  it  the  bread  crumbs,  parsley,  onion,  and  seasoning.  Set  the 
dish  in  the  oven  and  keep  it  there  till  the  gravy  begins  to  bubble, 
then  break  the  eggs  into  it,  separating  them  as  much  as  possible, 
scatter  over  a  few  crumbs,  and  return  to  the  oven  again  for  a  few 
minutes. 

47.  BEEF  SCALLOPS. 

A  little  cold  beef,  a  spoonful  of  lemon  peel,  onion,  parsley,  all  fjiely 
tnificed,  a  few  cold  potatoes,  pepper  and  salt,  a  scrap  of  butter, 
a  very  little  gravy. 
Time,  10  to  15  minutes.    Usual  cost,  without  meat,  3d. 

Mince  the  beef  finely,  add  to  it  the  rest  of  the  ingredients,  with 
the  exception  of  the  potatoes  and  butter.  Stir  over  the  fire,  then 
put  in  buttered  shells,  over  which  spread  a  layer  of  mashed 
potatoes  and  bake. 

48.  BRAWN. 

Half  a  small  pig's  head,  with  the  tongue  e^itire,  powdered  spices, 
sage  leaves  chopped  fine,  caye7i7ie,  salt  a?id  pepper. 
Time,  14  or  15  hours.    Usual  cost,  is.  3d. 

Cleanse  the  head  and  put  it  on  to  boil  with  plenty  of  salt  in  the 
water,  and  boil  till  it  is  so  tender  the  bones  will  drop  out.  Remove 
the  tongue  before  the  head,  directly  it  shows  signs  of  breaking  up. 
Take  the  flesh  from  the  bones,  cut  it  up  very  small,  and  powder  it 
well  with  the  seasoning.  Skin  the  tongue.  Put  a  layer  of  the  sea- 
soned meat  at  the  bottom  of  a  brawn  tin  or  mould,  on  this  lay  the 
tongue,  then  fill  up  with  the  rest  of  the  seasoned  meat. 

Press  the  top  down  with  a  heavy  weight,  and  do  not  turn  out 
for  12  hours. 

49.  BRAWN 

(another  way). 

3  lb.  pig's  cheek  from  small  pig,  i  pig's  tongue,  ^  teaspoonful  salt- 
petre, salt,  mace,  cloves,  sage,  nutmeg. 
Time,  4  days.    Usual  cost,  is.  6d. 

Rub  with  salt  and  the  saltpetre,  and  a  mixture  of  mace  and 
cloves,  and  allow  it  to  remain  about  4  days,  then  put  it  in  a  pan 
and  boil  it  till  quite  tender. 

Take  it  up  and  chop  it  quickly  before  the  fire,  season  with  the 
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powdered  sage  and  nutmeg,  put  about  half  in  a  mould,  lay  the 
tongue  sliced  on  this,  and  fill  up  with  the  meat.  Place  a  weight 
on  the  top  and  turn  out  when  cold. 

50.  BREAKFAST  OMELETTE. 

3  eggs,  any  scraps  of  fowl  or  ]iani,  i  tablespoonful  flour,  2  iabie- 
spoonfuls  of  milk,  a  little  butter,  pepper  and  salt. 
Time,  lo  minutes.    Usual  cost,  sd. 

Separate  the  yolks  from  the  whites  of  the  eggs,  and  beat  the 
former  in  a  basin  with  the  flour,  milk,  and  a  little  salt.  Mince  any 
scraps  of  fowl  and  ham  fine,  and  add  them,  and  lastly  the  whites  of 
the  eggs  beaten  to  a  froth.  Melt  a  little  butter  in  an  omelette  pan, 
pour  in  the  mixture,  and  hold  above  a  clear,  slow  fire  till  brown, 
then  hold  before  the  fire  till  done.  Fold  over  in  half  and  serve 
as  hot  as  possible. 

51.  CECILS. 

About  four  tablespoo7ifuls  niiiiced  cold  meat  of  any  kind  save  fat 
pork,  the  same  qiiantity  of  bread  crumbs^  a  dessertspoonful  oj 
minced  onion,  a  teaspootiful  minced  parsley,  a  grate  of  lemo?t 
rind,  a  few  drops  a7ichovy  sauce,  i  egg,  butter,  fat  for  frying, 
pepper  aftd  salt. 
Time,  lo  minutes  to  fry.    Usual  cost,  5d. 

Mix  the  ingredients,  with  the  exception  of  the  egg,  in  a  pan  over 
the  fire  for  a  few  minutes,  then  when  cool  mix  in  the  half  of  the 
egg  and  form  into  small  balls.  Dip  them  in  the  rest  of  the  egg  and 
bread  crumbs  and  fry  brown. 

52.  CHEESE  FRITTERS. 

3  oz.  cheese,  i  dessertspoonful  finely  grated  ham,  3  02,  bread  crumbs, 
a  teaspoonful  dry  mustard,  i  oz.  butter,  2  eggs,  cayenne  and 
salt  if  necessary,  flour,  and  a  little  milk. 
Time,  about  5  minutes  to  fry.    Usual  cost,  7d. 

Make  a  batter  with  i  egg,  the  milk  and  flour,  adding  a  pinch  of 
salt. 

Pound  the  rest  of  the  ingredients  in  a  mortar  till  quite  smooth, 
then  form  the  paste  with  pieces  the  size  of  a  walnut,  but  flattened. 
Dip  them  in  the  batter  and  fry  a  nice  brown  in  hot  fat. 
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53.  CHEESE  PUDDING. 

Cheese  crusts^  \  the  quantity  of  bread  critmbs^  i  egg^  a  little  7mlk^ 
about  I  oz.  butter. 
Time,  fhour.    Usual  cost,  2jd. 

Grate  the  cheese,  put  with  it  the  crumbs,  the  egg  beaten,  a  little 
seasoning,  and  mix  with  milk.  Pour  into  a  buttered  pie  dish  and 
bake  for  three-quarters  of  an  hour. 

54.  CHEESE  STUFFED  POTATOES. 

4  good-sized  ;potatoes^  i  egg,  i  oz.  butter,  pepper  and  salt,  i  oz. 
grated  cheese. 
Time,  about  2  hours.    Usual  cost,  sd. 

Clean  and  roast  the  potatoes,  and  when  tender  take  them  out  of 
the  oven,  cut  a  lid  off  one  side,  and  take  out  nearly  all  the  inside. 
Mix  2  parts  of  this  with  the  cheese,  the  butter,  the  egg  well  beaten, 
and  the  seasoning,  and  put  back  in  the  skins  and  bake  for  from  10 
minutes  to  \  of  an  hour,  according  to  the  size  of  the  potatoes. 

55.  COLD  MEAT  BOUDINETTES. 

About  2  tablespoonfuls  Jinely  minced  cold  meat  of  any  kind,  2  oz. 
flour,  I  oz.  butter,  a  little  baking  powder,  a  teaspoojiful  of  curry 
powder,  salt,  dripping. 
Time,  5  minutes  to  fry.    Usual  cost  (without  the  meat),  3d. 
Make  a  paste  with  the  flour,  butter,  and  cold  water,  a  pinch  of 
salt  and  baking  powder.    Roll  this  out  very  thin  and  stamp  out 
little  rounds.    Season  the  meat  with  curry,  or  whatever  is  pre- 
ferred, put  a  little  mixture  on  each  round  of  paste,  join  the  edges, 
and  fry  in  hot  dripping  till  a  nice  brown. 

56.  COLLARED  HEAD. 

Half  pig's  head,  6  peppercorns,  6  allspice,  pepper  and  salty  a  small 
slice  of  eschalot. 

Time,  3  hours  or  more.    Usual  cost,  is.  4d. 

Boil  the  head  till  the  meat  comes  from  the  bone,  chop  it  up  be- 
fore the  fire  and  put  with  it  the  seasoning,  the  spice  and  pepper- 
corns broken  up,  and  the  eschalot  finely  minced.  Stir  all  well 
together,  then  press  into  a  mould  or  tin,  press  with  a  heavy  weight, 
and  turn  out  when  cold. 

8 
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57.  COW-HEEL  IN  SHARP  SAUCE. 

I  cow-heel^  mustard^  viftegar^  pepper-,  salt,  sugar. 
Time,  2  hours.    Usual  cost,  8d. 

Boil  the  cow-heel,  take  the  meat  from  the  bones,  and  put  over  it 
a  sauce  made  with  the  other  ingredients. 

58.  CUPPED  EGGS. 

5  eggs,  a  teaspoonful  chopped  parsley,  2  of  chopped  ham,  a  few 
bread  crumbs,  pepper  a?td  salt^  butter,  6  small  rounds  of  toast. 
Time,  about  5  minutes.    Usual  cost,  gd. 

Butter  6  teacups  or  small  moulds,  sprinkle  them  with  the  pars- 
ley and  ham,  and  a  little  pepper  and  salt. 

Break  an  egg  carefully  into  each  and  set  them  in  a  saucepan  of 
boiling  water.  Let  them  set  well,  but  not  harden,  then  turn  each 
)ne  out  on  a  small  round  of  buttered  toast. 

59.  CURRIED  EGGS  WITH  FRIED  HAM. 

1  cushion  rasher  of  ham,  3  eggs,  J  pint  milk,  i  dessertspoonful 

cornflour,  i  small  teaspoonful  curry  powder,  salt,  a  small  piece 
of  butter. 

Time,  about  20  minutes.    Usual  cost,  is.  2d. 

Fry  the  ham,  and  keep  it  hot,  slicing  over  it  the  eggs,  hard 
boiled. 

Make  a  sauce  over  the  fire  with  the  milk,  cornflour,  and  curry 
powder,  adding  salt  and  a  very  small  piece  of  butter.  Bring  it  to 
the  boil  and  pour  over  both  eggs  and  ham. 

60.  FAGGOTS. 

2  pig^s  fry  with  part  of  the  caul,  2  options,  2  leaves  of  sage,  ajid 
plenty  of  pepper  and  salt. 

Time,  J  hour.    Usual  cost,  lod. 

Chop  the  fry  and  onions,  and  mix  well  with  the  sage  powdered 
and  plenty  of  pepper  and  salt. 

Cut  the  caul  in  squares,  and  into  each  put  a  spoonful  of  the  mix- 
ture, take  up  the  corners,  give  them  a  twist  and  turn  them  upside 
down,  then  put  in  a  tin  and  bake. 
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61.  FRIED  COLLARED  HEAD. 

Collared  hcad^  a  fe-w  slices^  flour^  salty  and  water,  fat  for  frying. 
Time,  lo  minutes.    Usual  cost  (without  the  head),  3d. 

Make  a  batter  of  flour,  salt,  and  water,  put  a  little  in  a  frying- 
pan  in  which  some  dripping  or  other  fat  has  been  melted,  lay  over 
it  a  slice  of  the  head  and  pour  a  little  more  batter  over,  sufficient 
to  cover  the  slice.  Fry  in  this  way  as  many  slices  as  are  required, 
and  serve  hot. 

62.  FRIED  COW-HEEL. 

A  cow-heel,  a  little  chopped  parsley ^  bread  crumbs^  i  egg^  dripping 
for  frying^  i  oz.  butter,  a  squeeze  of  lemon^  pepper  or  cayenne, 
salt. 

Time,  3J  hours.    Usual  cost,  is. 

Scald  the  heel,  remove  the  fat  and  put  it  in  a  saucepan  with 
pints  of  cold  water ;  simmer  gently  for  3  hours,  then  drain  and 
take  away  the  bones  ;  cut  it  into  pieces      inches  long,  roll  them 
in  beaten  egg,  then  in  a  mixture  of  bread  crumbs,  parsley,  and  sea- 
soning, and  fry  a  bright  brown. 

Put  them  when  done  on  a  hot  dish,  and  with  the  butter,  season- 
ing, and  lemon  juice,  make  some  melted  butter,  which  pour  over 
just  before  serving. 

Save  the  stock  for  other  dishes,  or  soup. 

63.  FRIED  LIVER 

(savoury). 

I  lb.  calfs  liver,  I  onio?t,  a  dessertspoonful  chopped  parsley,  cooking 
butter  or  beef  dripping,  some  sauce  or  curry  powder,  salt. 
Time,  10  minutes.    Usual  cost,  lod. 

Shred  the  onion  very  fine  and  mix  with  the  parsley  and  a  little 
salt.  Melt  the  butter  or  dripping  in  the  pan,  put  in  these  when 
the  fat  bubbles,  then  lay  in  the  liver  cut  in  slices,  and  turn  in 
about  5  minutes,  letting  it  be  nicely  browned.  When  done  take 
out  on  to  a  hot  dish,  pour  off  the  fat,  and  put  into  the  pan  a  tea- 
cupful  of  boiling  water  flavoured  with  curry  powder  or  sauce. 
Make  this  hot  and  pour  over  the  liver,  and  lay  some  toasted 
tippets  round. 
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64.  FORM  OF  RICE  AND  PEAS. 

^  peck  of  peas,  a  breakfastcupful  of  rice ^  a  rasher  of  bacon ^  half  an 
onion,  little  pepper,  salt,  arid  thyrne^  a  small  piece  of  butter. 
Time,  25  minutes.    Usual  cost,  6d. 

Boil  the  rice  and  the  peas  with  the  onion  and  bacon,  mince  the 
bacon,  and  chop  the  onion.  Strain  the  rice  and  peas,  then  put  all 
ingredients  together,  mix  well,  butter  a  basin,  press  the  mixture  in, 
turn  out  into  a  hot  vegetable  dish. 

65.  HAM  A  LA  CROQUEMITAINE. 

A  slice  of  lean  ham,  i  egg,  a  little  gravy,  a  large  round  of  buttered 
toast,  pepper,  butter. 
Time,  10  minutes.    Usual  cost,  8d. 

Melt  a  small  piece  of  butter  in  the  pan,  and  into  this  mince 
a  slice  of  ham,  add  a  little  gravy,  and  having  stirred  till  it  is 
thoroughly  hot,  beat  in  one  egg,  and  when  set,  pour  on  to  a  large 
round  of  buttered  toast,  afterwards  cutting  it  into  four  pieces. 

66.  HAM  AND  EGG  PATTIES. 

4  ^SS^'>  l^^^ck  rounds  of  bread,  a  table spoo7tful  minced  hain,  a  tea- 
spoonful  mii2ced  parsley,  pepper,  fat  for  frying,  a  little  butter. 
Time,  3  minutes  each  to  poach  the  eggs  and  fry  the  croutons. 
Usual  cost,  gd. 

Cut  the  bread  \\  inches  thick,  and  stamp  out  4  rounds  rather 
larger  than  a  poached  egg,  and  with  a  second  smaller  cutter  make 
an  incision  near  the  edge.  Fry  crisp  and  brown,  then  take  them 
from  the  pan  and  scoop  out  the  centres. 

Into  these  cavities  put  the  ham  and  parsley,  heated  in  a  httle 
bit  of  butter  over  the  fire,  and  seasoned  with  pepper,  and  on  the 
top  of  each  lay  a  nicely  poached  egg,  trimmed  into  shape  if  not 
poached  in  a  round  form. 

67.  HOMINY. 

\  lb.  homijty,  \\  pints  of  milk,  sugar  to  taste. 

Time,  to  be  soaked  the  day  before,  boiled  |  hour.  Usual  cost,  4jd. 
Soak  the  hominy  the  previous  morning  in  cold  water,  in  the 
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evening  drain  it,  put  it  in  a  porridge  pot,  cover  with  fresh  cold 
water,  and  let  it  remain,  stirring  it  once  or  twice  ;  it  should  have 
enough  water  to  cover  it. 

In  the  morning  if  any  water  remains,  drain  ic  oiT  and  boil  in  the 
milk. 

68.  KIDNEY  AND  RICE. 

\  lb.  beef  kidjiey,  a  cupful  of  rice.,  fat  for  frying.,  seasoning  of 
pepper,  sail,  and  a  little  sauce. 
Time,  if  hour.    Usual  cost,  8d. 

Cut  the  kidney  in  small  slices,  season  with  pepper  and  salt, 
and  fry,  then  put  in  a  jar  in  a  pan  of  boiling  water  for  i\  hours, 
with  gravy  made  in  the  frying  pan  with  a  dredge  of  flour,  a  little 
stock  or  water,  and  a  spoonful  of  sauce.  To  this  should  be  added 
a  drop  or  two  of  browning,  and  after  it  has  boiled  it  should  be 
poured  over  the  kidney. 

Boil  the  rice  till  nearly  done  in  plenty  of  water,  then  strain  and 
set  to  finish  in  a  hair  sieve  over  a  pan  of  hot  water,  covered  with  a 
plate.  When  both  rice  and  kidney  are  ready,  make  a  wall  of  the 
former  and  pour  the  latter  in  the  centre. 

69.  MEAT  JELLY. 

A  few  thin  slices  of  cold  beef,  a  pint  of  any  ineat  stock  (that  from 
bones  will  answer),  i  02.gelati?te  {Swiftbottrne's),  3  eggs,  pepper, 
salt. 

Time,  \  hour  to  bake.    Usual  cost,  is. 

Dissolve  the  gelatine  in  the  stock.  Slice  the  beef  thin,  boil  the 
eggs  hard  and  cut  them  into  slices.  Butter  a  mould  and  first  coat 
with  stock,  then  lay  in  a  few  small  slices  of  meat  well  seasoned, 
then  hard  boiled  eggs  and  more  stock,  and  so  on  till  the  mould  is 
full.  Cover  the  mould  with  double  paper,  tie  it  down  and  bake 
\  hour  in  a  moderate  oven. 

This  can  be  turned  out  and  eaten  cold. 

70.  MEAT  ROLLS. 

\  tin  roast  mutton,  \  lb.  flour,  salt,  Worcester  sauce,  pepper. 
Time,  J  hour  to  bake.    Usual  cost,  gd. 

Make  a  short  crust  with  the  pieces  fat  found  with  the  meat,  ^  lb. 
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flour,  and  a  little  salt ;  roll  this  out  in  squares.  Mmce  the  meat 
fine,  adding  the  jelly,  and  season  well ;  then  put  a  little  in  each 
square,  roll  up  and  secure  the  ends.    Bake  in  a  good  oven. 

71.  OX-CHEEK  POTTED. 

I  lb.  cold  ox-cheeky  salt,  pepper,  nutmeg,  thyme,  and  a  little  jellied 
stock. 

Time,  J  hour  to  stand.    Usual  cost,  6d. 

Mince  the  cold  cheek,  flavouring  it  to  taste  vv^ith  the  ingredients 
named,  and  adding  the  jelly.  Wet  a  plain  mould,  put  the  meat, 
&c.,  in,  set  a  weight  on  the  top  and  turn  out  after  half  an  hour. 

72.  OXTAILS. 

I  ox- tail,  a  bunch  of  herbs,  a  strip  of  lemon  rind,  pepper  a7id  salt. 
Time,  6  hours.    Usual  cost,  is.  gd. 

Cut  up  the  tails  into  joints  and  put  them  in  a  potting  jar,  with 
water  enough  to  cover  them,  and  stew  till  tender,  with  the  herbs 
and  peel. 

Separate  the  meat  from  the  bones,  break  it  up  with  a  fork,  season 
well  with  pepper  and  salt,  add  the  liquor  in  which  it  was  stewed, 
putting  a  little  gelatine,  dissolved,  into  it  if  the  weather  be  very 
hot,  then  return  to  the  oven  till  it  boils. 

Put  into  moulds  previously  wetted,  and  when  cold,  turn  out  as 
required. 

73.  PIG'S  FEET,  WITH  SHARP  SAUCE. 

3  P^S'^  feet,  I  egg,  a  saltspoonful  each  salt,  mustard  and  sugar, 
vinegar,  a  few  drops  brow?iing,  bread  crumbs^  fat. 
Time,  i  hour.    Usual  cost,  is.  2d. 

Boil  the  feet  till  tender,  then  cut  them  in  half  and  fry,  dipping 
them  first  in  egg  and  crumbs. 

Make  the  sauce  with  the  salt  and  other  condiments,  and  any 
little  stock  at  hand,  and  colour  with  the  browning  and  pour  over 
the  feet. 
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74.  PORK  FAGGOT. 

A  SAVOURY  DISH. 

Any  S7nall pieces  of  lean  pork,  sage^  onions^  \  lb.  stale  bread  crumbs^ 
pepper  aftd  salt.,  hot  mashed  potatoes ,  a  piece  of  fat  called  the 
apron. 

Time,  f  to  i  hour  to  bake.   Usual  cost  for  small  pie-dish  full,  8d. 

Chop  the  pork  fine,  and  season  it  well  with  sage,  minced 
onions,  pepper  and  salt.  Mix  in  the  bread  crumbs  and  stir  all 
well  together,  then  roll  it  in  the  apron,  put  it  in  a  pie  dish  and 
bake. 

Have  ready  the  mashed  potatoes,  spread  them  over  the  dish  as 
a  crust,  brown  in  the  oven  and  serve. 

75.  SAVOURY  EGGS. 

3  eggs,  a  scrap  of  ham,  a  sprig  of  parsley ,  pepper  and  salt^  3  slices 
buttered  toast. 
Time,  3  minutes  to  poach  the  eggs.    Usual  cost,  sd. 

Mince  the  scraps  of  ham  and  parsley  finely,  and  put,  with  a  little 
pepper  and  salt,  at  the  bottom  of  a  poached-egg  tin.  Into  each  of 
the  tins  break  an  egg,  and  poach  in  fast  boiling  water,  which  should 
come  over  the  eggs. 

When  set,  slip  on  to  rounds  or  slices  of  buttered  toast. 

76.  SAVOURY  JELLY. 

Any  remains  of  cow-heel.,  tongue^  collared  head  or  such  thijigs  will 
serve  for  this,  an  onion,  parsley^  sweet  herbs,  i  egg,  -J  oz.  S  win- 
bourne's  gelatine.,  seasoning. 
Time,  12  hours  to  set.    Usual  cost,  without  cold  meat,  4d. 

Boil  up  the  cold  meat,  cut  small,  with  water  or  stock,  if  at  hand, 
the  gelatine  dissolved,  the  onion,  herbs  and  seasoning. 

Boil  the  egg  hard,  and  put  in  slices  round  a  wetted  mould,  then 
pour  in  the  meat,  &c,,  and  set  aside  to  get  cold. 
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77.  SCALLOPED  EGGS. 

4  ^<^-^>  4  tablespoonfuls  of  grated  crumbs^  2  spoonfuls  of  milk,  a 
little  gravy,  a  little  piece  pig'' s  chap  or  bacoit,  a  little  parsley^  i 
oz,  butter^  pepper^  salt. 
Time,  5  minutes  to  bake  the  eggs.    Usual  cost,  yd. 

Moisten  the  bread  crumbs,  which  should  be  seasoned  with 
pepper  and  salt,  with  the  gravy  and  i  spoonful  milk.  Mince  the 
pig's  chap  and  the  parsley.  Butter  a  pie  dish,  put  over  the  bottom 
the  crumbs,  and  over  them  the  bacon  and  parsley,  cover  the  dish 
and  put  in  the  oven  till  the  contents  are  hot. 

Beat  the  eggs  to  a  froth,  add  to  them  the  butter  melted,  the 
milk,  and  some  pepper  and  salt.  Pour  them  gently  over  the 
bacon  and  crumbs,  and  bake  till  the  eggs  are  set.    Serve  hot. 

78.  TOAST  WITH  MARROW. 

Marrow  from  any  fresh  bones,  flavouring  of  toi7iatoe  juice,  ketchup 
or  sauce^  pepper  and  salt. 
Time,  \  hour.    Usual  cost,  3d.,  for  flavouring,  &c. 

Take  the  marrow  from  the  bones  and  put  it  in  a  jar,  with  what- 
ever flavouring  is  liked,  and  some  seasoning.  Stand  the  jar  in 
boiling  water,  and  when  the  marrow  is  done  run  it  on  to  hot 
toast. 

With  half  tin  of  tomatoes  heated,  or  some  fresh  ones  baked,  this 
makes  a  delicious  dish. 

79.  TOMATO  PIE. 

A  little  cold  jnutton,  a  tin  of  tomatoes,  bread  crumbs pepper,  salt, 
Yorkshire  relish,  a  little  butter. 
Time,  J  hour  to  bake.    Usual  cost,  lod. 

Mince  the  scraps  of  mutton,  butter  a  pie  dish,  cover  it  with 
crumbs,  then  put  layers  of  tomato  and  mutton  alternately, 
flavouring  well  with  Yorkshire  relish,  pepper  and  salt.  Put  bread 
crumbs  thickly  over  the  top,  then  small  pieces  of  butter,  and  bake 
till  brown  in  a  quick  oven. 
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80.  VEAL  CAKE. 

The  remains  of  a  joint  of  cooked  veal^  \  lb.  cooked  hajn^  3  eggs^  sojne 
bread  crumbs^  a  pinch  of  mace^  a  little  grated  Union  rind, 
thyme^  pepper^  salt^  a  dessert spoo7if id  mushroom  catsup. 
Time,  some  hours  to  set.    Usual  cost,  without  the  veal,  7d. 

Cut  off  all  the  meat  and  mince  it.  Chop  the  bones  and  simmer 
them  for  6  hours  in  a  small  quantity  of  water. 

Put  the  veal  with  the  ham  also  minced,  the  flavourings,  the 
bread  crumbs  (about  a  cupful),  and  the  jelly  from  the  bones,  and 
mix  well  together.  Butter  a  plain  mould,  line  it  with  the  eggs 
hard  boiled  and  sliced,  then  pour  in  the  mixture  and  bake  i  hour. 
Turn  out  when  cold. 

81.  VEAL  PATTIES. 

Any  cold  veal  a7td  ham,  salt.,  cayejzne.,  lemon  rind,  nutmeg.,  i  egg 
hard  boiled,  a  little  veal  gravy  or  white  sauce^  a  little  good 
pastry. 

Time,  J  hour  to  bake.    Usual  cost,  without  cold  meat,  6d. 

Mince  the  veal  and  ham,  half  of  the  latter  to  the  former,  add 
seasoning,  and  moisten  with  the  gravy  or  sauce.  Stamp  out  as 
many  rounds  as  are  required,  line  some  patty  pans,  fill  with  rice, 
put  on  the  tops,  bake  a  nice  brown.  Heat  the  mixture,  take  out 
the  rice  and  put  it  in,  then  replace  the  tops,  and  put  in  the  oven  a 
minute. 

RECIPES  FOE  DINNER  DISHES. 

82.  BEEF  OLIVES. 

I  lb.  of  lean  steak,  any  gravy  at  hand,  or  stock,  or  some  made  with 
gravina,  i  carrot,  i  onion,  veal  stuffing,  J  lb.  very  thin  rashers 
of  bacon,  a  tablespoonful  of  flour,  pepper,  salt. 
Time,  i  hour.    Usual  cost,  is.  4d. 

Cut  the  steak  into  pieces  \  inch  thick,  3  inches  wide,  and  4  inches 
long;  on  each  of  these  lay  a  thin  slice  of  bacon  and  on  this  a  little 
well-seasoned  stuffing,  then  roll  up  and  tie  wnth  tape. 

Stew  the  olives  very  gently  in  gravy.    Meanwhile  prepare  the 
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carrots  and  onions,  which  pare  and  cut  in  dices,  and  fry  a 
nice  brown.  Mix  the  flour  with  rather  more  than  ^  pint  of  water, 
add  a  little  pepper  and  salt  and  the  vegetables,  and  boil  for  1 5 
minutes.  Next  put  in  the  olives  and  gravy  and  let  all  simmer  for 
J  hour.    Serve  in  an  entree  or  other  dish  that  will  hold  the  gravy. 

Beef  olives  are  also  very  nice  with  oysters  in  place  of  the  stuffing, 
and  either  tinned  or  fresh  ones  can  be  used. 

83.  BEEF  STEW. 

1  lb.  beef  skirt  or  steak,  4  potatoes,  i  carrot,  2  turnips,  2  onions, 

vinegar,  a  little  butter,  pepper,  salt,  boiling  water. 
Time,  3  hours.    Usual  cost,  is. 

Cut  the  steak  or  skirt  into  small  pieces,  dip  each  into  vinegar, 
then  lay  them  at  the  bottom  of  an  earthen  pie-dish  and  shake  over 
a  seasoning  of  pepper  and  salt  and  some  little  bits  of  butter.  Pare 
the  vegetables  and  slice  them,  and  lay  them  in  the  pan  over  the 
meat,  first  the  carrot,  then  the  onion,  lastly  the  potatoes,  putting 
pepper  and  salt  between.  Cover  all  with  boiling  water,  turn  over 
a  tin  dish  or  something  that  will  effectually  cover  the  pie,  and  stew 
in  the  oven  for  three  or  four  hours. 

This  will  be  found  an  excellent  way  of  using  meat  that  is  too 
tough  for  ordinary  cookery. 

84.   BRAZILIAN  STEW. 

2  lb.  skill  of  beef  ,  3  onions,  2  carrots,  i  lb.  tofnatoes,  or  some  tinned 

o?ies,  I  lb.  potatoes,  a  little  Worcester  sauce,  pepper  and  salt, 
vinegar. 

Time,  4  hours.    Usual  cost,  is.  yd. 

Cut  the  beef  up  small,  dip  each  piece  in  vinegar.  Prepare  and 
slice  the  vegetables,  and  put  all  into  a  saucepan  with  the  season- 
ing, but  no  water.    Simmer  gently  for  four  hours. 

85.  BREAST  OF  MUTTON  STEWED  AND 
BROWNED. 

Breast  of  mutton,  forcemeat  of  parsley,  onion,  lemon  peel,  bread 
crmnbs,  egg,  and  seasoning. 
Time,  about  3  hours.    Usual  cost,  2S.  6d. 

Stew  the  mutton  in  salted  water  till  so  tender  that  the  bones  can 
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be  drawn  out  ;  make  a  forcemeat  with  the  ingredients  given,  which 
spread  over  the  mutton  (the  inside  of  it),  put  a  few  more  bread 
crumbs  over  the  top,  then  a  few  small  knobs  of  butter,  and  brown 
in  the  oven  or  with  a  salamander.  Serve  with  gravy  made  from 
the  liquor,  a  little  Worcester  sauce,  and  gravina. 

86.  BULLOCKS'  SWEETBREADS. 

4  lb.  sweetbreads,  lukewarm  water,  pepper,  salt. 
Time,  2J  hours.    Usual  cost,  2S. 

Place  the  sweetbreads  in  water,  lukewarm,  for  i  hour,  then  boil 
them  in  fresh  water  for  another.  Drain  them  well,  and  when  cold 
bake  them  in  a  hot  oven,  basting  them  with  their  liquor  to  which 
has  been  put  a  little  pepper  and  salt. 

87.  CABBAGE  AND  BACON. 

I  large  cabbage,  2  or  three  slices  of  bacon,  bread  crumbs^  a  little 
butter,  brown  gravy,  a  little  vinegar^  pepper,  salt. 
Time,  i  hour.    Usual  cost,  6d. 

Boil  the  cabbage  till  tender,  then  drain  it,  chop  it  up  small,  and 
season  with  a  very  little  drop  of  vinegar,  pepper  and  salt,  adding  a 
little  butter.  Butter  a  pie-dish,  scatter  over  it  some  crumbs,  put 
in  the  cabbage  and  lay  the  sHces  of  bacon  on  the  top.  Bake  in  a 
moderate  oven  for  half  an  hour. 

88.  COLLARED  BREAST  OF  MUTTON. 

A  breast  of  mutton  about      lb.,  veal  stuffing,  a  few  capers^  salt. 
Time,  i\  hours.    Usual  cost,  2s.  4d. 

Remove  the  bones  and  cut  off  the  superfluous  fat  from  the 
mutton,  the  latter  to  melt  down  for  frying  purposes.  Lay  the 
meat  flat  on  the  table  and  spread  it  with  the  stuffing,  then  roll  it 
up  tightly  and  tie  with  broad  tape. 

Place  meat  and  bones  in  a  saucepan,  cover  with  warm  water, 
and  bring  to  the  boil,  then  strain,  and  set  aside  on  the  fire  to 
simmer  for  two  hours,  adding  a  little  salt. 

Take  out  the  meat  and  keep  warm  while  the  gravy  is  being  pre- 
pared.   Take  oft"  the  fat  from  the  liquor  and  strain,  season  to  taste 
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and  thicken  with  a  little  flour.  Put  in  a  few  chopped  capers,  boil 
up  again  and  pour  over  the  mutton.  This  is  a  nice  dish  served 
cold,  when  it  should  be  weighted  on  coming  out  of  the  oven,  and 
the  top  slice  (which  can  be  used  for  rissoles,  &c.)  cut  off  before 
sending  to  table. 

When  so  served  it  looks  well  glazed,  glaze  for  which  is  sold 
ready  for  use. 

89.  CUTLETS  IN  BATTER. 

6  cutlets  from  7teck  of  mutton^  thin  batter  of  flour  ^  water  ^  and  sali^ 
brown  toast  raspmgs^  lard  or  dripping. 
Time,  lo  to  15  minutes  to  fry.    Usual  cost,  is. 

Trim  the  cutlets,  beat  them  flat,  dip  them  in  the  batter,  then  in 
the  raspings,  and  fry  gently  a  bright  brown. 

Drain  perfectly  free  from  fat  before  sending  to  table. 

90.  DEVONSHIRE  STEAK. 

I  lb.  of  steaks  4  potatoes^  a  teaspoonful  chopped  parsley.,  salt,  garlic, 
pepper,  i  oz.  butter. 
Time,  15  minutes.    Usual  cost,  is.  2d. 

Broil  the  steak,  and  put  on  a  hot  dish  rubbed  over  with  garlic. 
Make  a  little  more  gravy  than  that  which  has  run  from  the  steak 
and  pour  in  the  dish.  Have  ready  four  potatoes,  which  should  be 
peeled,  quartered,  and  boiled  in  fat  in  the  frying-pan,  then  arrange 
round  the  steak,  upon  which  some  pepper,  salt,  and  a  small  piece 
of  butter  should  be  put. 

91.  DRESSED  LAMB^S  HEAD. 

A  lamb's  head  and  pluck,  i  egg,  a  little  butter,  flour,  a7id  chopped 
onions,  bread  crumbs. 
Time,  i  hour.    Usual  cost,  lod. 

Wash  the  head  and  pluck,  and  boil  them  for  half  an  hour  in 
separate  saucepans. 

Trim  the  head  and  neck  neatly,  brush  over  with  egg,  cover  with 
bread  crumbs,  put  in  the  oven,  and  baste  well.    Mince  finely  the 
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heart  and  lights,  and  put  in  a  pan  with  a  Httle  flour,  butter,  and 
chopped  onion  that  have  been  previously  browned. 

Cut  the  liver  in  slices  and  fry,  dish  the  mince  on  an  ashet,  put 
the  liver  on  the  top  of  it  and  the  head  in  the  centre. 

92.  FRICASSEE  MUTTON. 

Cold  meat  \  lb.,  i  egg,  a  little  gravy,  bread  crumbs,  and  chopped 
parsley. 

Time,  10  minutes.    Usual  cost,  4d. 

Mince  the  cold  mutton  finely,  stir  it  over  the  fire,  with  a  little 
gravy,  pepper  and  salt,  and  the  parsley.  Take  it  off  the  fire,  and 
add  half  the  egg.  Put  the  mixture  into  shells  or  shallow  tin  dish, 
and  cover  with  crumbs  mixed  with  the  half  egg.  Bake  ten  minutes. 

93.  FRICASSEED  RABBIT. 

Remains  of  cold  rabbit,  and  put  i7t  a  stewpan  with  a  pinch  each  oj 
7nace,  sweet  herbs,  mttmeg,  and  pepper,  a  minced  onion^  a  slice 
of  fat  bacon,  flour,  salt,  gravy. 
Time,  20  minutes.    Usual  cost,  without  rabbit,  2d. 

Put  the  rabbit,  minced,  into  a  pan  with  the  seasoning  and  the 
bacon  cut  in  dice,  and  a  little  white  sauce  or  gravy  made  from 
white  desiccated  soup  ;  add  pepper  and  salt,  and  when  it  comes  to 
the  boil  thicken  with  a  little  flour  wetted  with  milk. 

94.  HAM 

(to  boil  part). 

As  in  m.ost  cookery  books  recipes  are  always  given  for  boiling 
hams  whole,  it  may  be  well  to  give  here  the  method  of  boiling  part 
of  one. 

\  ham,  I  onion,  a  faggot  of  herbs. 

Time,  2  hours,  or  according  to  size.    Usual  cost,  lod.  to  is.  lb. 

Soak  for  one  hour  in  cold  water,  pare  an  onion,  tie  up  a  small 
bunch  of  herbs,  put  into  a  pan  of  cold  water  and  simmer  gently  till 
tender.  Take  it  out,  and  if  to  be  eaten  cold  leave  it  to  cool  in  the 
water,  then  skin  and  cover  with  raspings  or  glaze. 


no 
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95.   INDIAN  CUTLETS. 

i-g-  lb,  of  mutton  cut  from  leg^  2  eggs^  bread  crumbs^  i  small  onion ^ 
a  little  parsley  and  leinon  peel^  salt,  pepper,  lard  for  frying. 
Time,  15  minutes  to  fry.    Usual  cost,  is.  4d. 

Mince  the  meat  and  add  to  it  the  onion,  the  seasoning,  and  the 
flavouring,  mix  well  with  a  wooden  spoon  and  bind  with  the  eggs, 
reserving  the  white  of  one. 

Form  into  round  cakes,  dip  them  in  fine  bread  crumbs  mixed 
with  the  white  of  the  egg,  and  fry  in  hot  fat.  Serve  with  fried 
parsley,  dry,  or  with  baked  tomatoes. 

96.  JUGGED  HARE. 

So  many  persons  and  so  many  cookery  books  advocate  different 
methods  of  jugging  a  hare,  this  one  may  appeal  to  some  as  a  not 
very  extravagant  mode. 

I  hare,  \  pint  ale,  a  small  bu7tch  sweet  he7'bs,  a  piece  of  leinon  peel, 
2  onions,  i  cut  in  slices  the  other  stuck  with  4  or  five  cloves,  3 
tablespoonfuls flour,  a  teaspoonful  of  salt,  \  teaspoonful  caye7ine, 
a  slice  lean  ham,  forcemeat  balls. 
Time,  4  hours.    Usual  cost,  4s.  3d. 

Having  skinned  and  paunched  the  hare,  cut  it  into  joints.  Put 
the  inferior  ones  at  the  bottom  of  an  earthen  jar,  the  others  above, 
add  the  herbs,  the  seasoning  of  salt  and  the  onion,  and  pour  in  the 
ale,  with  enough  cold  water  to  cover  the  hare. 

Cover  the  jar  closely  and  put  it  in  the  oven.  Let  it  take  quite 
hours  to  come  to  the  boil,  then  simmer  gently  for  2  hours. 
Half  an  hour  before  it  is  done  stir  in  the  seasoning,  onion,  bacon, 
and  a  thickening  of  flour  and  water.  Be  sure  and  let  it  boil  imme- 
diately after  putting  in  the  thickening. 

97.  JUGGED  RABBIT. 

I  rabbit,  r  lb.  Spanish  onions,  2  slices  of  bacon,  a     pastille  de 
legume,^^  a  good  tablespoonful  sauce  ( Worcester  or  Yorkshire 
Relish),  a  few  cloves^  a  bouquet  of  herbs,  a  S7nall  piece  of  kidney. 
Time,  2J  hours.    Usual  cost,  is.  8d. 

Wash,  joint,  and  flour  the  rabbit,  fry  it  brown  with  the  onions  in 
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some  dripping.  Put  some  bacon  at  the  bottom  of  the  jar,  then 
the  rabbit,  with  more  bacon  and  the  "  pastille  "  on  the  top.  Pour 
in  salt  and  water,  add  seasoning  and  the  kidney,  cut  in  small 
pieces.  See  that  the  rabbit  is  covered  with  stock  or  water,  and 
stew  for  2  hours  or  more  in  a  moderate  oven. 

Thicken  the  gravy  with  a  little  flour,  then  let  it  boil  up  for  a  fev 
minutes  and  the  dish  should  be  ready. 

98.  JUGGED  STEAK. 

I  lb.  steak^  an  onion,  some  cloves^  a  little  lemon  rind,  pepper  and 
salt. 

Time,  4  hours.    Usual  cost,  iid. 

Beat  the  steak  well,  put  it  in  a  jar  with  a  cover,  put  also  in  the 
other  ingredients,  and  cover  with  water. 

Place  the  jar  in  the  oven  and  let  it  bake  4  hours. 

A  little  while  before  serving  thicken  the  gravy  with  a  little  flour. 

Pick  up  the  meat  first,  and  pour  the  gravy  on  through  a  strainer. 
Place  sippets  round. 

99.  MACARONI  AND  MINCED  MEAT. 

\  lb,  macaroni  {straight)^  any  kind  of  cold  7neat^  poultry^  and  game  ^ 
a  little  ham  or  baco?t,  an  onion,  ketchup  or  sauce,  a  little  gravy 
well  browned,  pepper  and  salt,  butter. 
Time,  i  hour.    Usual  cost,  lod.  to  is. 

Scald  the  macaroni  till  tender,  then  cut  it  in  pieces  one-third  of 
an  inch  in  length  and  perfect  pipes.  Butter  a  basin  thickly,  and 
stick  in  the  macaroni  to  look  like  a  honeycomb  and  to  completely 
line  the  basin. 

Mince  the  meat  finely  with  the  onion  seasoning  and  a  little 
gravy,  fill  the  mould  with  it,  cover  the  top  with  macaroni  and  again 
with  a  pudding-cloth.  Boil  i  hour,  and  take  it  out  of  the  saucepan 
5  minutes  before  it  is  required  to  be  turned  out. 

Send  a  tureen  of  gravy  to  table  with  this  dish. 

100.  MUTTON  STUFFED  AND  ROASTED. 

Small  loin  of  mutton  3  lb.,  veal  stuffing. 
Time,  i  hour.    Usual  cost,  2s.  3d. 

Bone  the  mutton  and  stew  the  bones  in  salted  water.    Make  a 
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nice  veal  stuffing,  spread  it  on  the  meat,  which  roll  up  and  tie 
tightly.  Bake  or  roast  about  an  hour,  and  send  to  table  with  the 
gravy  from  the  pan,  to  which  is  added  a  little  of  the  liquor  in  which 
the  bones  were  boiled,  thickened  and  browned,  and  red  currant 
jelly. 

101.  NICE  SAVOURY  DISH. 

I  lb.  beef  skirtings  a  few  potatoes^  a  little  onion^  gravy  pepper ,  salt, 
flour,  a  spoonful  of  sauce. 
Time,  i  hour.    Usual  cost,  8d. 

Cut  the  skirt  into  pieces  \  inch  square,  pepper,  salt,  and  flour 
them,  put  them  in  a  pie  dish,  add  a  little  sliced  onion,  and  the 
gravy  and  some  water,  then  fill  up  with  potatoes  sliced.  Bake  i 
hour. 

102.  OX-BRAINS. 

The  brains  from  o?te  head,  pepper^  salt,  marjoram,  melted  butter. 
Time,  i\  hours.    Usual  cost,  6d. 

Soak  the  brains  in  warm  water  for  2  hours,  carefully  look  over 
them,  then  tie  in  muslin  and  boil  for  \  hour.  Drain,  beat  up  with 
a  fork  with  the  seasoning,  and  serve  hot  with  melted  butter  poured 
over  and  sippets  of  toast  round. 

103.  OX-CHEEK. 

1  ox-cheek.,  i  onion,  i  carrot,  i  turnip,  a  bouquet  of  herbs,  a  little 

lemon  juice,  pepper,  salt,  i  dozen  forcenieat  balls. 
Time,  2  hours.    Usual  cost,  is.  6d. 

Cut  up  and  stew  the  ox-cheek  in  the  oven  the  day  before  it  is 
required,  taking  away  all  fat  when  cold,  with  the  herbs,  vegetables, 
and  seasoning.  Heat  up  when  wanted,  thicken  the  gravy,  add  a 
little  lemon  juice,  make  12  forcemeat  bolls,  fry  and  put  round. 

104.  PIG'S  FRY. 

2  lb,  fry,  2  onio7is,  pepper,  salt,  dried  sage,  a7id  a  little  sauce. 
Time,  J  hour.    Usual  cost,  gd. 

Put  the  fry  cut  up  into  a  pan,  seasoning  it  with  pepper  and  salt, 
and  add  the  onions  sliced.    Put  the  pan  in  a  good  oven  for  about 
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20  minutes,  and  if  there  appears  to  be  too  much  fat,  take  some  out 
and  pour  a  little  boiling  water  in. 

Dredge  with  flour,  add  the  sage  and  sauce,  put  it  in  the  oven  to 
boil  up  again,  and  served  with  mashed  potatoes. 

105.  RAISED  PORK  PIE. 

(a  dish  too  often  bought  ready-made). 
I  Id.  pork  steak,  i  lb.  flour ^  4  oz.  lard,  pepper  or  cayenne^  salt,  some 
fl?tely  poivdered  herbs. 
Time,  2  hours.    Usual  cost,  is.  id. 

Put  the  flour  in  a  basin,  rub  in  a  little  salt,  then  make  a  hole  in 
it  and  pour  in  enough  boiling  water  to  make  a  very  firm  paste, 
which  mix  and  knead  till  smooth. 

r^ut  an  empty  good-sized  jam  jar  on  the  board  upside  down, 
flour  it  well,  lay  your  paste  in  a  dome  shaped  piece  on  the  top,  and 
work  downwards  to  cover  the  sides  about  6  inches  in  depth,  and 
the  bottom  with  an  even  coating  of  paste. 

Set  aside  to  harden,  then  roll  out  what  remains  of  the  paste  into 
a  round  the  size  of  the  top  of  the  pie. 

Cut  the  pork  in  small  nuggets,  season  them  well  with  pepper, 
salt,  and  herbs,  and  having  taken  the  jar  carefully  from  the  crust, 
fill  it  and  pour  in  a  cupful  of  water. 

Cover  the  top,  prick  the  edges  to  gather  evenly  all  round,  then 
with  very  tiny  scraps  of  the  paste  make  some  ornament  for  the  top. 
Make  a  small  hole  at  the  top,  and  put  it  in  a  quick  oven  at  first  to 
set  the  paste,  then  in  a  moderate  one  for  i  hour.  When  the  paste 
is  set,  brush  it  over  with  egg  before  putting  back  in  the  oven. 

106.  POTATO  POT. 

Cold  beef,  parboiled  potatoes  or  raw  07ies^  an  onion,  pepper  and 
salt,  a  little  dripping. 
Time,  i\  hours.    Usual  cost  for  small  dish,  6d. 

Grease  a  pie-dish,  lay  in  slices  of  cold  meat,  then  of  onion  and 
potato,  and  so  on  until  the  dish  is  full,  letting  the  last  layer  be 
potatoes,  and  putting  a  good  seasoning  to  each  layer.  Fill  up  the 
dish  with  water,  sprinkle  over  a  little  flour,  then  lay  on  a  few  pieces 
of  dripping,  and  bake  ij^  to  2  hours. 
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107.  PRESSED  BEEF. 

6  lb.  ribs  of  beef,  a  very  little  saltpetre^  some  fine  dry  salt,  ground 
cinnamon^  mace^  pepper,  and  tmtnieg. 
Time,  lo  days  to  pickle.    Usual  cost,  5s. 

Rub  the  beef  with  a  very  little  saltpetre  and  plenty  of  fine  dry 
salt,  then  lay  over  it  some  ground  mace,  pepper,  cinnamon,  and 
nutmeg. 

Let  it  remain  in  pickle  for  10  days,  turning  and  rubbing  it  every 
day.  Wash  the  beef  clean,  and  boil  for  from  3  to  4  hours  ;  draw 
out  the  bones  and  press  the  meat  in  a  mould,  or  tie  it  firmly  in  a 
round  with  tape  and  put  a  weight  on  the  top. 

108.  PUDDING  PIE. 

AN  EXCELLENT  NURSERY  DISH. 
i\  lb.  scrag  of  7nutton^  ^  lb.  beef  J  lb.  sausage  meat^  \  lb.  suet, 
\  lb.  wheat  meaU  baking  powder,  salt,  pepper,  i  07iion,  stock. 
Time,  3  hours.    Usual  cost,  2s. 

Make  a  suet  crust  with  the  wheat  meal,  baking  powder,  a  little 
salt,  the  suet,  and  the  superfluous  fat  from  the  mutton,  and  with 
this  line  the  pie  dish  or  basin  quite  to  the  edge. 

Cut  the  meat  from  the  mutton  bones,  and  take  away  the  gristle 
(the  fat  will  already  have  been  used)  ;  cut  the  beef,  which  should  be 
lean,  into  small  squares,  and  skin  the  sausages.  Put  the  meat  in 
the  crust  with  a  seasoning  of  pepper  and  salt,  the  bones  of  the 
mutton  with  the  meat  that  still  adheres  to  them,  and  the  sausage 
meat  and  shred  onion  evenly  distributed.  Pour  in  a  cupful  of  any 
stock  or,  if  that  is  not  at  hand,  water,  and  cover  with  a  good  thick 
crust,  putting  it  over  the  edges  of  the  dish.  Tie  over  a  floured 
cloth  and  boil  for  3  hours. 

Any  meat  or  mixtures  of  meat  serve  for  this  dish,  which  is  one 
popular  with  children. 

109.  SEA  PIE. 

I  lb.  beef  shank,  |-  lb.  flour,  3  oz.  dripping,  i  oition,  pepper,  salt. 
Time,  ij  hours.    Usual  cost,  8d. 

Put  I  oz.  of  dripping  into  a  small  saucepan,  and  when  hot,  slice 
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in  an  union  and  fry  brown  ;  next  put  in  the  beef  shank,  cut  in 
pieces,  and  the  seasoning,  cover  with  water,  then  with  a  lid  of 
dripping  paste,  and  cook  over  the  fire  for  i}^  hours  or  more. 

110.  SEASON  PUDDING. 

(to  be  eaten  with  pork  in  place  of  stuffing.) 

I  lb.  crumb  of  bread,  i  large  onion^  a  dessertspoonful  dried  sagei 
a  dessertspoojifid  salt^  pepper  to  taste,  a  teacupful  of  pork 
dripping. 
Time,  J  hour.    Usual  cost,  4d. 

Boil  the  onion  soft,  then  chop  it,  mix  it  with  the  bread,  which 
should  be  soaked,  the  sage  and  seasoning. 

Pour  a  teacupful  of  dripping  from  the  pork  into  a  pie  dish,  pour 
in  the  mixture  and  bake  for  ^  hour. 

111.  SHEEP'S  HEAD. 

I  head,  chopped  parsley,  \  pint  milk,  flour. 
Time,  ij  hours.    Usual  cost,  8d. 

The  head  having  been  boiled  for  soup  yet  makes  a  nice  dish. 
Make  a  sauce  with  the  milk  and  the  same  quantity  of  the  broth, 
thicken  with  flour,  and  put  in  a  dessertspoonful  of  minced 
parsley. 

112.  SHEEPS  HEAD  A  LA  RUSSE. 

I  sheep's  head,  i  oz.  dripping,  a  little  milk,  bread  crumbs,  chopped 
parsley ,  flour,  pepper  and  salt,  butter. 
Time,  2  hours.    Usual  cost,  lod. 

Boil  the  head  in  the  usual  way,  and  when  sufficiently  cooked 
take  it  out,  sprinkle  it  with  a  mixture  of  bread  crumbs,  chopped 
parsley,  flour,  pepper  and  salt. 

Put  in  the  oven  and  baste  till  brown  with  the  dripping. 

Send  a  tureen^f  parsley  sauce  to  table  with  it,  made  from  the 
chopped  parsley,  the  butter  and  flour. 
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113.  SHEERS  HEARTS. 

3  sheefs  hearts^  forcemeat  of  a  small  bunch  of  parsley^  a  sprig 
or  two  of  thyme,  \  lb.  suet,  bread  crumbs,  grated  lemon  rind, 
I  egg,  pepper  and  salt,  fat  for  fryijig,  2  rashers  bacon,  flour, 
ketchup  or  a  little  tojnato  pulp. 
Time,  2  hours.    Usual  cost,  is.  6d. 

Stuff  the  hearts,  and  make  the  rest  of  the  forcemeat  into  balls 
and  lightly  fry  with  the  hearts  which  should  be  skewered  up,  first 
frying  the  bacon,  then  put  in  a  stewpan. 

Dredge  the  frying-pan  dry  with  flour,  add  a  little  stock  and  some 
tomato  pulp  or  ketchup,  let  it  boil,  stirring  the  while,  then  pour 
over  the  hearts  in  the  stewpan. 

Stew  gently  for  2  hours,  then  turn  out  into  a  hot  dish,  pour  the 
gravy  round  and  put  alternately  small  pieces  of  bacon  and  force- 
meat balls. 

114.  STEWED  ROLLED  STEAK. 

2  fair- sized  steaks,  2  onions,  4  tablespoonfuls  of  bread  crumbs, 
a  little  dried  thyme  and  parsley,  a  sour  apple,  pepper,  salt, 
some  bone  stock,  a  little  flour,  a  teaspooftful  mustard,  2  table- 
spoonfuls  ale,  browning. 
Time,      hours.    Usual  cost,  2s. 

Dredge  the  steaks  with  flour,  and  roll  in  them  a  stuffing  made 
with  the  onions,  crumbs,  herbs,  apple  and  seasoning.  Skewer 
them  up  and  put  them  in  an  earthen  jar,  cover  with  some  stock, 
and  stew  slowly  for  hours. 

When  ready,  take  out  \  pint  of  stock,  thicken  it  with  flour 
mixed  with  the  mustard  and  ale,  add  a  little  browning  (Sutton's), 
pour  over  the  steaks  on  a  dish  and  serve. 

115.  STEWED  KIDNEY. 

I  lb.  kid7iey  {px),  dripping,  flour,  pepper,  salt,  ketchup. 
Time,  \\  hours.    Usual  cost,  iid. 

Wash  dry  and  slice  the  kidney,  put  a  little  dripping  in  a  sauce- 
pan, and  when  hot  fry  in  it  the  slices  of  kidney.  Add  pints 
water  and  some  salt,  and  stew  gently  till  the  kidney  is  tender. 


RECIPES  FOR  DINAER  DISHES. 


117 


when  take  it  out,  pour  the  gravy  through  a  strainer  and  let  it 
cool. 

When  the  fat  has  risen  to  the  top  skim  it  off,  put  the  gravy  and 
kidney  back  in  the  saucepan,  thicken  with  flour,  boil  up,  and 
flavour  to  taste  with  pepper,  salt,  and  ketchup. 

116.  STEWED  OX-KIDNEY. 

I  lb.  kidney,  i  onion,  stuck  with  3  doves,  i  oz.  butter,  pepper  am. 
salt. 

Time,  \\  hours.    Usual  cost,  is. 

Remove  the  core  from  the  kidney  and  cut  it  into  neat  pieces, 
put  these  into  a  pan  with  the  onion  and  2  pints  of  cold  water,  and 
simmer  gently  for  i^^  hours. 

A  quarter  of  an  hour  before  the  kidney  is  required,  melt  the 
butter  in  a  saucepan,  stir  in  a  tablespoonful  of  flour,  then  some 
liquor  from  the  kidney. 

Put  it  in  the  pan  with  the  kidney,  add  a  few  drops  browning, 
then  boil  all  up  together. 

117.  STEWED  TRIPE. 

lb,  tripe,  \\  pints  milk,  3  rashers  bacon,  a  small  piece  op 
butter,  salt,  pepper,  a7id  a  pinch  of  mini. 
Time,  i  hour.    Usual  cost,  is.  8d. 

Cut  the  tripe  into  dice,  wash  it  in  hot  water,  then  stew  in  milk 
till  tender.  Thicken  with  flour  and  add  a  small  piece  of  butter, 
salt,  pepper,  and  a  pinch  of  mint.  Dish  the  tripe,  and  put  the 
bacon  fried  and  cut  in  small  pieces  round.  Send  a  dish  of  boiled 
onions  to  table  with  this  dish. 

118.  TOAD  IN  A  HOLE. 

Slices  of  cold  beef  or  mutton,  some  tiitned  tomatoes,  pepper  and 
salt,  2  eggs,  I  pint  milk  and flour  for  batter. 
Time,  J  hour  to  bake.    Usual  cost  (without  the  beef),  6d. 

Butter  or  grease  a  pie  dish  and  lay  in  slices  of  the  cold  beef, 
season  well,  then  a  layer  of  tomatoes,  and  again  a  layer  of  seasoned 
beef.    Make  the  batter  as  for  Yorkshire  pudding  and  pour  over 
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the  meat,  put  a  little  gravy  and  dripping,  if  at  hand,  at  the  top, 
and  bake  at  once. 

119.  TRIPE  SAUTE. 

2  lb.  tripe ^  i  lb.  onions.^  some  stock  drippings  a  little  dutter,  a 
tablespoonful  chopped  parsley  and  one  of  vijiegar,  pepper^  salt. 

Time,  i  hour.    Usual  cost,  is.  8d. 

Stew  the  tripe  in  the  stock  till  tender,  cut  it  in  small  pieces  and 
fry  in  butter,  season  with  pepper  and  salt. 

Slice  the  onions  and  fry  them  in  the  dripping,  then  simmer 
them  till  tender  in  some  of  the  stock  the  tripe  was  cooked  in. 

When  done,  add  them  to  the  tripe  with  the  vinegar  and  parsley, 
simmer  a  minute  and  serve. 

EECIPES  FOR  VEGETABLES. 

120.  BAKED  BEANS. 

I  quart  kidney  beans ^  a  dessertspoo?iful  treacle^  \  lb.  salt  pork. 
Time,  4  hours.    Usual  cost  6d. 

Swell  the  beans  in  cold  water  in  a  stewpan  over  the  fire,  then 
drain  off  the  water  and  put  them  in  a  pan  or  jar  suitable  for  the 
oven.  Scrape  well  the  pork  and  cut  it  in  dice,  placing  them  on 
the  beans,  cover  the  whole  with  boiling  water  in  a  little  of  which 
has  been  put  the  treacle  and  salt,  and  allow  to  bake  slowly  for 
from  3  to  4  hours. 

121.  BUTTERED  POTATOES. 

5  large  potatoes  of  eveji  size,  2  oz.  butter,  pepper  and  salt. 
Time,  about  2  hours.    Usual  cost,  4d. 

Thoroughly  clean  the  potatoes  and  bake  till  nearly  done,  then 
cut  in  each  a  slit  and  squeeze  out  the  insides. 

Mash  well  with  the  butter  and  a  seasoning  of  pepper  and  salt 
and  put  back  in  the  skins. 

Return  them  to  the  oven  and  let  them  be  thoroughly  done  before 
serving,  which  should  be  with  the  slit  side  downwards. 
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DOUSED  SPANISH  ONION. 

I  onio7i^  \  02,  butter  J  a  teaspoon/id  of  flour  ^  pepper  and  salt,  2  or 
3  cloves. 

Time,  3  hours.    Usual  cost,  2d. 

Peel  the  onion  and  stick  in  the  cloves  ;  then,  having  melted  the 
butter  in  a  small  saucepan  with  a  little  water,  put  in  the  onion  and 
seasoning  and  stew  gently  for  3  hours. 

Put  only  enough  water  to  keep  the  onion  from  burning  till  it  has 
yielded  enough  juice,  and  serve  hot  in  quarters  or  whole  upon 
buttered  toast. 

123.  MUSHROOMS  ON  TOAST. 

6  mushrooms^  6  rounds  of  toast  a  little  larger  than  the  mushrooms^ 
pepper,  salt^  butter. 

Time,  about  20  minutes.    Usual  cost,  6d. 

Put  the  mushrooms  separately,  stalk  upwards,  in  a  baking  dish 
that  has  been  buttered,  and  put  in  each  a  piece  of  butter  and  a 
little  pepper  and  salt.  Over  all  turn  a  tin  or  glass,  so  that  all  the 
flavour  which  might  otherwise  escape  in  steam  remain  with  the 
mushroom.s,  and  do  not  remove  it  till  the  toast  is  ready  for  the 
table. 

124.  POTATO  CROQUETTES. 

6  potatoes  ^  boiled  {cold  ones  will  do),  i  egg,  a  few  bread  crumbs  ^  a 
little  chopped  parsley,  i  oz,  butter,  dripping  or  lard  for  frying. 

Time,  5  minutes.    Usual  cost,  4d. 

Mash  the  potatoes  with  the  parsley,  butter,  seasoning,  and  the 
white  of  the  egg  ;  then  form  into  croquettes,  or  roll  out  with 
a  little  flour  on  a  board  till  about  an  inch  thick,  and  stamp  oat 
Vv^ith  a  cutter. 

Dip  the  croquettes  in  the  yolk  of  the  egg,  roll  them  in  bread 
crumbs,  and  when  the  fat  is  hot  in  the  pan  fry  them  a  bright 
brown. 
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125.  POTATOES  (NEW)  WITH  PARSLEY. 

2  lb.  potatoes^  \  oz.  butter^  a  little  parsley. 

Time,  20  minutes.  Usual  cost,  id.  to  3d.  per  lb.,  according  to 
season. 

Boil  the  potatoes  in  the  usual  way,  then  after  they  are  drained 
melt  the  butter  in  a  cup,  put  into  it  the  parsley,  finely  minced,  and 
pour  into  the  potatoes. 

Give  the  saucepan  a  good  shake  before  emptying  its  contents 
into  the  dish. 

126.  POTATO  SNOW. 

6  large  potatoes. 

Time,  about  20  minutes.    Usual  cost,  2d. 

Wash  well  the  potatoes,  then  boil  them  in  their  jackets  till  they 
begin  to  crack. 

Drain  them  and  let  them  dry  by  the  side  of  the  fire  till  they  fall 
to  pieces,  when  rub  them  through  a  wire  sieve  lightly  on  to  a  hot 
dish. 

Be  careful  to  let  them  fall  into  a  nice  shape  on  the  dish,  as  they 
must  not  be  touched  afterwards  till  they  are  served. 

127.  RUSSIAN  SALAD. 

I  lettuce,  a  little  mustard  and  cress,  a  few  cold  potatoes,  half  a 
small  beetroot,  a  small  piece  of  cucumber^  a  few  cold  green  peas 
a?td  any  other  cold  vegetable  at  hand,  5  anchovies,  salad dressiitg 
or  simply  oil,  viiiegar^  and  ?nusta7'd  well  blended,  2  hard-boiled 
eggs- 

Wash,  dry,  and  shred  the  fresh  vegetables,  slice  the  beet,  pota- 
toes, and  cucumber,  and  fillet  the  anchovies. 

Reserve  4  rounds  of  beetroot,  3  of  cucumber,  and  3  of  potato 
of  equal  size,  and  mix  all  the  rest  of  the  vegetables  in  a  bowl  with 
the  dressing.  Arrange  them  in  10  little  heaps,  on  each  of  which 
lay  one  of  the  reserved  slices,  and  on  that  half  an  anchovy  curled. 
Finely  chop  the  white  of  an  egg  and  rub  the  yolk  through  a  grater, 
s^nd  with  these  finish  garnishing  the  dish, 
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128.  SCALLOPED  SALSIFIES. 

2  roofs  salsify,  ^  pint  thick  white  satice,  i  oz.  butter,  half  a  tea- 
cupful  bread  crumbs^  a  tablespoonfiil  a?ichovy  sauce,  caye?t?te. 
Time,  about  i  hour  altogether.    Usual  cost,  8d. 

Wash  but  do  not  scrape  the  salsifies,  and  boil  till  tender  in  salted 
water,  then  cut  them  in  pieces  the  size  of  an  oyster. 

Put  the  bread  crumbs  into  the  white  sauce  in  a  pan  over  the  fire 
with  ioz.  of  butter,  the  anchovy  and  cayenne.  Stir  the  mixture, 
then  put  in  the  pieces  of  salsify,  and  when  heated  pour  into  scallop 
shells,  and  put  over  bread  crumbs  and  little  scraps  of  butter. 

Brown  with  a  salamander  or  before  the  fire,  and  serve  hot. 

129.  STEWED  POTATOES. 

2  lb.  potatoes,  -J-  pint  milk,  2  oz.  butter,  salt,  pepper,  a  little  flour. 
Time,  5  minutes  to  boil.    Usual  cost,  sd. 

Pare  and  quarter  the  potatoes,  and  having  soaked  them  in  cold 
water  for  half-hour,  stew  in  enough  cold  water  to  cover  them  till 
they  are  tender. 

When  cold,  stir  in  the  milk  and  boil  for  3  minutes,  add  the 
butter,  salt,  and  pepper,  thicken  with  flour,  boil  up  well  and  turn 
into  a  covered  dish. 

130.  STEWED  TOMATOES. 

I  ti7t  tomatoes,  bread  crumbs,  i  oz.  butter,  pepper  and  salt. 
Time,  10  minutes.    Cost,  lod.  to  is. 

Open  the  tin,  then,  after  closing  the  top  of  the  tin,  stand  it 
in  boiling  water  over  the  fire  till  heated  through,  with  enough 
grated  bread  crumbs  to  absorb  the  juice. 

Before  serving,  stir  in  the  butter  and  seasoning. 

131.  TOMATO  AND  CUCUMBER  SALAD. 

3  good-sized  tomatoes,  i  cucumber,  dressing  of  oil,  vinegar,  and 

inustard,  a  few  green  peas  and  cold  potatoes,  2  hard-boiled  eggs. 
Usual  cost,  8d. 

Mince  up  the  cold  potatoes,  grate  the  yolk  of  the  egg  and  slice 
the  cucumber,  make  a  dressing  with  the  oil,  vinegar,  and  mustard. 
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Mix  together  the  peas,  potatoes,  and  yolk  of  egg  with  a  httle 
dressing,  then  scoop  out  part  of  the  inside  from  each  tomato,  the 
stalk  end,  and  fill  them  with  the  mixture.  Turn  them,  stalks  down, 
on  a  dish^  and  around  and  about  them  arrange  the  cucumber,  gar- 
nishing with  the  white  of  egg.  Put  the  scooped-out  part  of  the 
tomatoes  into  the  dressing,  which  serve  separately.  This  will  be 
found  both  a  nice  and  pretty  dish. 

EECIPES  FOR  PUDDINGS  AND  SWEETS. 
132.  ALEXANDROVNA  PUDDING. 

A  breakfastciipfid  each  flour^jam^  and  chopped  suet^  a  teaspoonful 
carbonate  of  soda ^  jnilk^  a  pinch  of  salt. 
Time,  2j  or  3  hours.    Usual  cost,  6d. 

Mix  all  well  together  with  the  soda  dissolved  in  a  little  milk, 
enough  more  being  added  to  make  a  stiff  paste.  Put  into  a 
buttered  mould  and  boil. 

133.  APPLE  AND  TAPIOCA  PUDDING. 

A  teaciipful  tapioca^  ;^  or  4  apples,  sugar  to  sweeten,  a  large 
spooitful  of  treacle,  a  pi7tch  of  salt. 
Time,  i  hour.    Usual  cost,  4d. 

Soak  the  tapioca  over  night  in  cold  water,  and  in  the  morning 
add  more  water  and  place  it  on  thj  stove  till  thoroughly  dissolved, 
adding  water  as  it  swells. 

Butter  a  pudding  dish,  and  pare,  core,  and  skin  the  apples  into 
it,  putting  over  lump  sugar  to  sweeten,  and  a  pinch  of  salt.  Add 
a  little  sugar,  and  just  enough  treacle  to  the  tapioca  to  give  it  a 
yellow  colour,  and  pour  over  the  apples. 

Bake  very  slowly,  and  eat  the  pudding  with  cream  and  sugar. 

134.  APRICOT  PUDDING. 

3  oz.  butter,  3  oz,  sugar,  3  eggs,  \  lb.  bread  crumbs,  \  lb.  apricot 
jaju. 

Time,  2  hours.    Usual  cost,  lod. 

Beat  the  butter  to  a  cream  with  the  sugar  and  the  yolks  of  the 
eggs,  then  add  the  whites  beaten  to  a  stiff  froth,  and  the  crumbs, 
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Mix  all  well  together.  Butter  a  mould,  put  in  a  layer  of  the 
mixture,  then  one  of  the  jam,  and  so  on  till  the  mould  is  full,  cover 
with  buttered  paper,  and  boil  2  hours.  Melt  a  little  of  the  apricot 
jelly  and  pour  over  the  pudding  before  serving. 

135.  ARROWROOT  CHARLOTTE. 

2  tablespoonfuls  flour ^  3   of  arrowroot,  i  quart  milk^  va7iilla 
flavourmg^  4  sponge  cakes,  a  little  sherry,  jam. 

Time,  some  hours  to  set.    Usual  cost,  is.  3d. 

Line  a  mould  with  slices  of  the  sponge  cakes  sprinkled  with 
sherry.  Flavour  the  milk  with  vanilla  essence.  Mix  the  flour  and 
arrowroot  with  enough  milk  to  make  smooth. 

Put  the  rest  of  the  milk  in  a  saucepan,  and  stir  up  the  mixture 
just  before  it  boils.  Boil  a  few  minutes,  stirring  all  the  while, 
then  pour  still  boiling  into  the  mould.  Set  aside  to  get  cool,  and 
when  quite  cold  turn  out  and  put  some  jam  round. 

136.  BREAD  AND  CURRANT  PUDDING. 

^  lb.  bread  crumbs^  \  pint  milk,  \  lb.  currants,  2  oz,  sugar,  I  egg, 
a  grate  of  nutmeg,  a  little  piece  of  dripping. 

Time,  2  hours.    Usual  cost,  5d. 

Soak  the  bread  for  half-hour,  stir  it  up,  add  the  currants,  milk, 
sugar,  nutmeg,  and  the  piece  of  dripping.  Mix  all  well,  put  in  a 
greased  basin,  and  steam  2  hours. 

137.  BREAD  AND  FRUIT  PUDDING. 

I  quart  any  fresh  fruity  sugar  for  sweeteni7tg,  some  stale  cricmb  of 
breads  a  co7'7iflour  custard. 

Time,  should  be  made  night  before  required.    Usual  cost,  Qd. 

Cut  the  bread  in  even  slices,  then  in  strips,  and  line  a  plain 
mould  with  it.  Stew  the  fruit  and  sweeten  to  taste,  and  when  cool 
fill  up  the  mould  with  it,  covering  the  top  with  bread.  Turn  out 
next  day,  and  pour  a  custard  over. 
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138.   BREAD-CRUMB  PUDDING. 

1  pi7tt  7mlk,  I  02.  butter,  a  few  lumps  of  sugar^  2  eggs,  bread 

crumbs  about  \  pint ^  2  oz.  candied  peel,  lemon  peel. 
Time,  J  hour.    Usual  cost,  8d. 

Put  the  milk  on  the  fire  with  the  sugar  ard  the  lemon  rind. 
When  it  boils  put  bread  crumbs  in  till  it  becomes  the  consistency 
of  porridge,  then  turn  into  a  basin.  When  cold  remove  the  rind, 
and  stir  in  the  yolks  of  the  eggs ;  mix  well,  then  stir  in  the  white 
of  I  egg  beaten  in  a  froth,  and  the  peel  cut  in  very  thin  strips. 

Butter  a  plain  mould,  put  in  the  mixture  and  bake.  Serve  it, 
turned  out,  when  cold. 

139.  CRIMBLE  PUDDING. 

3  tablespoo7tfuls  flour,  i  oz.  candied  peel,  i  pint  7nilk,  \  lb.  treacle. 
Time,  15  minutes.    Usual  cost,  4d. 

Mix  the  flour  smoothly  with  a  little  milk,  put  the  rest  into  a 
saucepan,  add  the  flour  and  milk  to  it,  and  stir  until  it  boils  and  is 
quite  thick.    Take  it  from  the  fire. 

Stir  in  the  treacle  and  the  peel  cut  very  thin,  and  bake  for  a 
quarter  of  an  hour  in  a  quick  oven. 

140.  CUMBERLAND  PUDDING. 

f  lb.  flour,  6  oz.  suet,  salt,  \  lb.  sugar,  2  lemons. 
Time,  2  hours.    Usual  cost,  8d. 

Make  a  paste  with  the  suet,  flour,  a  pinch  of  salt,  and  water,  and 
roll  out  to  the  thickness  of  \  inch. 

Spread  over  it  the  sugar,  grate  over  it  the  lemon  rind,  and 
squeeze  the  juice. 

Roll  up  as  a  jam  roly-poly,  tie  in  a  wetted  floured  cloth,  and  boil 

2  hours. 

141.  DATE  PUDDING. 

6  OZ.  suet,  bread  cru77ibs  and  sugar,  3  eggs,  \  glass  of  brandy,  2 
teaspoo7ifuls  ci7tna77ton,  f  lb.  dates. 
Time,  2  hours.    Usual  cost,  is. 

Beat  the  eggs  and  sugar  together  till  very  light,  then  stir  in  the 
bread  crumbs,  the  suet  chopped  fine,  the  dates  stoned  and  chopped. 
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the  cinnamon  and  the  brandy.  Steam  for  2  hours  in  a  buttered 
basin. 

The  following  sauce,  though  not  necessary,  is  very  nice  with  this 
pudding. 

142.  PUDDING  SAUCE. 

3  ^SK^-)  lemon  juice,  rizine. 

Usual  cost,  4d. 

Beat  the  yolks  of  the  eggs  with  some  sugar  and  a  flavouring  of 
lemon  juice,  and  thicken  with  a  little  rizine,  then  whisk  the  whites 
to  a  froth  and  add. 


143.  ECONOMICAL  CUSTARD. 

I  eggi  I  pint  milk,  white  sugar  to  taste,  dessertspoonful  cornflour, 
flavouring  of  ahno?id,  vanilla^  or  lemoti. 
Time,  i  hour.    Usual  cost,  4d. 

Mix  the  cornflour  with  a  little  milk,  boil  the  remainder  with  the 
sugar,  pour  on  the  cornflour,  stir  well,  add  the  beaten  egg  and 
flavouring,  put  in  the  pan  and  well  stir  for  a  few  minutes,  not 
letting  it  boil,  then  pour  into  a  dish  and  stir  occasionally  till  cold. 

144.  GINGER  PUDDING. 

f  lb,  bread  crumbs,  \  lb.  suet,  \  lb.  sugar,  i  egg^  a  dessertspoonful 
grated  ginger,  a  little  milk. 
Time,  2  hours.    Usual  cost,  5d. 

Chop  the  suet  finely,  mix  all  together,  and  moisten  with  the  egg 
and  a  little  milk.    Pour  into  a  buttered  mould  and  steam. 

145.  GINGER  LOAF. 

\  lb.  flour,  2  tablespoonfuls  golden  syrup,  teaspoonful  ground 
ginger,  the  same  of  baking  powder,  2  oz.  dripping,  a  teacupfid 
of  7nilk. 

Time,  f  hour.    Usual  cost,  2jd. 

Cream  the  dripping,  and  mix  all  well  together,  and  bake  in  a 
moderate  oven. 
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146.  HALF-HOUR  DUMPLINGS. 

J  lb.  beef  suet^  \  lb.  bread  grated.,  a  tablespooiiful  _flotir,  2  eggs, 
inilk^  3  02.  mrrajits,  2  oz.  sugar ^  a  little  minced  lemon  peel. 
Time,  \  hour.    Usual  cost,  gd. 

Chop  the  suet  fine,  add  the  dry  ingredients,  and  moisten  with 
the  two  eggs  beaten  and  a  little  milk.  Make  into  dumplings,  tie 
each  in  a  separate  cloth,  boil  quickly  half  an  hour. 

Send  sweet  sauce  to  table  with  them. 

147.  SWEET  SAUCE  FOR  DUMPLINGS. 

I  teaspoonful  flour,  3  lumps  sugar,  i  oz.  butter,  ratafies  or  other 
flavouring. 
Usual  cost,  2d. 

148.  ILKLEY  PUDDING. 

I  lb.  plwns  or  damsons,  bread  or  teacake,  I  egg,  i  pint  milk,  sugar, 
cornflour,  essence  of  almonds. 

Line  a  basin  with  bread  or  sliced  teacake,  stew  the  damsons 
with  sugar,  put  them  into  the  basin  and  cover  with  bread.  Press 
a  plate  on  the  top,  and  leave  it  all  night. 

Turn  it  out  next  day,  and  pour  over  it  a  thick  custard  made  with 
the  egg  well  beaten,  the  milk  and  the  cornflour,  flavoured  with  bay 
leaves  or  essence  of  almonds. 

149.  JUNKET. 

I  quart  new  milk,  2  oz.  white  sugar,  nutmeg,  a  glass  of  brandy, 
esseitce  of  rennet. 
Time,  i  hour.    Usual  cost,  lod. 

Slightly  warm  the  milk,  dissolve  the  sugar  in  it,  add  the  brandy 
and  2  teaspoonfuls  essence  of  rennet,  and  stand  aside  to  get  cold. 

150.  LEMON  PUDDING. 

Lemon  marmalade,  4  thick  slices  bread,  i  tablespoonful  cornflour, 
2  oz.  sugar,  i  pint  milk. 
Time,  i  hour.    Usual  cost,  6d. 

Cut  the  crust  from  the  bread,  then  cut  it  in  finger-lengths  and 
spread  with  the  marmalade. 
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Boil  the  sugar  in  the  milk,  and  mix  the  cornflour  with  a  little 
cold  milk,  stir  it  into  the  milk  and  boil  4  minutes.  Put  a  layer  of 
the  bread  and  marmalade  at  the  bottom  of  a  pie  dish,  and  put  half 
the  custard  on  it,  then  the  rest  of  the  bread,  and  over  that  the 
custard. 

151.  LEMON  PUDDING. 

2  /emons,  i  /d.  moist  sugar ^  \  lb.  siiet^  i  lb.  flour ^  a  pinch  of  salt. 
Time,  3  hours.    Usual  cost,  lod. 

Make  a  crust  with  the  suet,  flour,  salt  and  water,  and  roll  out 
thin.  Grate  the  rind  of  the  lemons,  and  having  put  the  lemons  to 
get  hot  in  the  oven,  squeeze  the  juice  through  a  strainer. 

Line  a  buttered  basin  with  the  crust,  mix  lemon  and  sugar  well 
together,  and  put  a  layer  over.  Put  a  layer  of  crust,  the  edges  of 
which  should  be  wetted  to  stick  to  the  sides,  over  the  lemon  mix- 
ture, then  another  layer  of  lemon  and  crust  till  the  dish  is  full. 
Cut  out  a  top  crust  just  to  fit,  over  which  the  edges  of  the  lining 
crust  should  be  laid  after  wetting. 

Tie  in  a  floured  cloth,  and  boil  3  hours. 

152.  NEW  COLLEGE  PUDDINGS. 

\  lb.  suet,  \  lb.  bread  crumbs^  \  lb.  currants,  2  tablespoojtfiils  sugar, 
7iutineg,  I  oz.  finely  shredded  lemon  peel,  2  eggs^  milk,  a  pinch 
of  salt,  fat  for  frying. 
Time,  5  minutes  to  fry.    Usual  cost,  iid. 

Mince  the  suet,  and  put  all  the  dry  ingredients  together,  then 
mix  with  the  eggs,  beaten,  and  as  much  milk  as  will  make  the 
mixture  a  thick  batter. 

Fry  in  tablespoonfuls,  pile  on  a  hot  dish,  and  sift  white  sugar 
over. 

153.  ORIGINAL  GINGER  PUDDING. 

\  lb,  flour,  \  lb.  suet,  \  lb.  moist  sugar,  2  teaspoonfuls  baking 
powder,  the  same  of  grotind  ginger,  i  tablespoonful  golden 
syrup,  2  eggs  beate7t,  a  pinch  of  salt. 
Time,      hours.    Usual  cost,  8d. 

Mince  the  suet,  add  to  it  the  flour,  then  the  other  dry  ingredients, 
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and  moisten  with  the  two  eggs  and  enough  cold  water  to  make  a 
smooth  paste. 

Pour  into  a  buttered  mould  and  steam  for  3^  hours. 

154.   POTATO  CHEESECAKES. 

2  le?nons,  2  tablespoonfuls  castor  sugar  ^  3  oz.  mashed  potatoes^  2  oz 
butter^  2  eggs^  some  pastry. 
Time,  20  minutes.    Usual  cost,  lod. 

Grate  the  rind  of  the  lemons,  then  pound  them  well  with  the 
sugar  and  the  mashed  potatoes.  When  smooth,  add  the  yolks  of 
both  and  the  white  of  i  egg. 

Line  some  tartlet  pans,  rather  more  than  half  fill  them  with  the 
lemon  mixture,  and  bake  20  minutes. 

155.  RAISIN  PUDDING. 

Stale  crusts  and  pieces  of  bread,  i  egg^  \  lb.  each  raisins  and  suet-> 
\  cup  of  flour,  2  oz.  candied  peel. 
Time,  3  hours.    Usual  cost,  6d. 

Fill  a  pudding  basin  half  full  of  pieces  of  stale  bread,  pour 
boiling  water  over,  and  cover  with  a  plate.  Let  the  bread  soak 
for  half-hour,  when  pour  off  any  water  remaining,  and  beat  up  well 
with  a  fork.  Add  the  egg,  beaten,  the  suet,  chopped,  the  raisins, 
the  peel,  and  the  flour,  and  mix  well.  Put  into  a  greased  basin, 
tie  down,  and  boil  3  hours. 

156.   RICE  MOULD. 

I  quart  milk,  a  cupful  of  rice,  sugar  to  taste,  lemon  rind^  a  small 
pinch  of  salt. 

Time,  better  made  the  day  previous.    Usual  cost,  5d. 

Boil  the  rice  in  the  milk  with  the  lemon  rind,  adding  sugar  to 
taste,  and  a  tiny  pinch  of  salt.  Boil  till  the  milk  is  thick  and  suffi- 
ciently taken  up,  when  take  out  the  lemon  rind  and  put  in  an  ^iled 
mould. 

This  is  generally  served  with  preserve  round  it,  but  it  is  a  nice 
accompaniment  to  fruit  tarts  in  place  of  custards. 
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157.  SHAPE  OF  FRENCH  PLUMS. 

I  lb.  primes,  -J-  02.  gelatine^  \  lb.  sugar. 

Time,  some  hours  to  cool.    Usual  cost,  is. 

Dissolve  the  gelatine  in  half-pint  cold  water.  Put  the  prunes, 
stoned,  in  a  saucepan  with  the  sugar,  boil  for  5  minutes,  put  them 
with  the  gelatine,  add  a  little  cochineal,  and  put  into  a  mould. 

158.  SPONGE  PUDDING. 

1  lb.  floiir^  \  lb.  drippings  a  tablespoonftil  each  treacle  and  sugar, 

I  teaspoojtful  ground  ginger ^  i  of  carbonate  of  soda^  a  pinch  of 
salt. 

Time,  ij  hours.    Usual  cost,  4d. 

Rub  the  dripping  in  the  flour,  in  which  has  been  put  the  ginger, 
soda,  salt,  and  sugar,  and  add  the  treacle ;  mix  well  together,  and, 
if  not  moist  enough,  add  a  little  milk. 

159.  SWISS  PUDDING. 

2  lb.  apples^  bread  crumbs^  2  oz.  butter^  sugar. 
Time,  |  hour.    Usual  cost,  8d. 

Butter  a  pie  dish,  and  put  a  layer  of  apples,  pared  and  sliced,  * 
upon  it.    Sprinkle  sugar  over,  then  put  a  layer  of  bread  crumbs, 
over  which  a  few  little  pieces  of  butter,  and  so  on  till  the  dish  is 
full.    Squeeze  in  some  lemon  juice  if  the  apples  are  not  acid. 
Bake  in  a  good  oven. 

160.  TAPIOCA  AND  APPLE  PUDDING. 

\  lb.  tapioca.,  2  lb.  apples.,  \  lb.  sugar. 
Time,  i  hour.    Usual  cost,  8d. 

Soak  the  tapioca  overnight.  Peel  and  slice  the  apples,  and 
place  in  alternate  layers  in  a  deep  dish  with  the  sugar  strewed 
between.    Bake  in  moderate  oven  i  hour. 

EECIPES  FOR  CAKES. 
161.  ARROWROOT  TEA-CAKES. 

2  cups  arrowroot,  i  cup  flour,  i  oz.  salt  butter.,  i  egg,  milk,  water. 
Tirfte,  10  minutes.    Usual  cost,  5d. 

Mix  the  arrowroot  with  the  flour,  and  rub  in  the  butter,  then, 
with  the  egg  and  milk  and  water,  make  into  a  fairly  stiff  dough. 

10 
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Roll  this  out,  and  stamp  out  cakes  with  a  cutter.  Bake,  then 
split  open  and  butter. 

162.  BAKING-POWDER  CAKE. 

2  breakfastcupfuls  of  flotir^  a  little  salt,  2  oz.  lard^  2  teaspoonfuls 
baking  powder. 

Time,  10  minutes  to  bake.    Usual  cost,  3d. 

Put  the  salt  and  baking  powder  with  the  flour,  then  rub  in  the 
lard,  and  moisten  with  sufficient  water  to  make  a  light  dough. 
Roll  out  \  inch  thick  and  cut  in  two  cakes,  which  bake,  split,  and 
butter. 

163.  COCOANUT  GINGERBREAD. 

1  lb.  golden  syrup,  \  lb.  moist  sugar,  \  lb.  fresh  butter.^  \  lb.  ground 

rice^  \  lb.  fine  flour,  i  oz.  grated  ginger,  a  dessertspoonful 
baking  powder,  the  rind  of  half  a  lemon,  i  cacoajiut,  i  oz.  of 
candied  lemon,  a  pinch  of  salt. 

Time,  J  hour.    Usual  cost,  is. 

Put  the  syrup,  sugar,  and  butter  in  a  saucepan  ;  let  it  heat  slowly 
over  the  fire  until  the  butter  is  melted,  when  it  must  be  well  mixed 
with  the  syrup,  and  the  mixture  poured  into  a  bowl  containing  the 
rest  of  the  ingredients,  the  peel  chopped,  the  lemon  rind  cut  in  very 
thin  pieces,  except  the  cocoanut. 

Mix  thoroughly,  put  aside  to  cool,  and,  when  quite  cold,  stir  into 
it  the  cocoanut  grated.  Well  beat  the  cake,  and  drop  in  small  cakes 
on  a  buttered  tin  and  bake. 

164.  FAR-FAR  SCONES. 

2  lb.  flour,  2  OZ.  butter,  2  teaspoonfuls  cream  of  tartar,  i  oz.  car- 

bonate  of  soda,  salt,  milk. 
Time,  about  15  minutes.    Usual  cost,  6d. 

Rub  the  butter  into  the  flour,  add  the  salt,  cream  of  tartar,  and 
soda,  and  as  much  milk  as  will  make  a  nice  soft  dough ;  cut  in 
large  cakes  and  bake  over  a  stove,  if  possible  ;  if  not,  in  the  oven. 
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165.   HOMINY  CAKE. 

I  breakfastctipful  of  hominy^  07ie  of  flour,  i  02.  of  buffer,  2  eggs, 
^  feaspoonful  baking  powder. 
Time,  about  \  hour  to  bake.    Usual  cost,  4d. 

Rub  all  smooth  together,  put  in  a  greased  mould,  and  bake  in 
a  quick  oven. 

166.   LUNCHEON  CAKE. 

\  lb.  flour,  3  oz.  lard,  4  oz.  sugar,  4  oz.  curranfs,  2  oz,  peel,  i 
teaspoo7tful  baking  powder,  i  egg\  a  little  milk,  a  pinch  oj 
salt. 

Time,  \  hour.    Usual  cost,  7d. 

Rub  the  lard  into  the  flour,  add  the  dry  ingredients,  next  the 
yolk  of  the  egg,  a  little  milk,  and  lastly  the  white  of  egg  beaten  to 
a  froth.    Stir  hghtly,  and  put  in  a  greased  tin  and  bake. 

167.  MUFFIN  CAKES. 

I  lb.  flour,  I  oz.  butter,  a  little  salt,  \  pint  German  yeast,  \  pint 
milk,  I  feaspoonful  moist  sugar. 
Time,  15  minutes.    Usual  cost,  4d. 

Put  the  flour  and  salt  in  a  bowl,  and  rub  in  the  butter  ;  then 
make  a  hole  in  the  middle,  and  pour  in  the  yeast  dissolved  in  the 
milk,  with  the  sugar.  Stir  to  form  a  batter,  cover  with  a  cloth, 
and  leave  for  \\  hours  to  rise.  Mix  thoroughly,  and  again  leave 
to  rise  \\  hours.  Form  into  cakes  on  a  floured  board,  and  let  them 
rise  20  minutes.    Bake  in  a  quick  oven. 

168.  PEACH  SHORT  CAKE. 

I  dessertspoonful  baking  powder,  i  quart  flour,  6  oz.  butter,  2 
tablespoofifuls  sugar,  tin  of  peaches,  castor  sugar  to  sweeten. 
Time,  15  minutes.    Usual  cost,  is.  7d. 

Sift  the  baking  powder  into  the  flour,  put  a  pinch  of  salt,  then 
rub  in  4  oz.  of  the  butter,  and  mix  with  milk  enough  to  make  a 
smooth  paste.  Roll  out  about  \  inch  thick,  place  a  layer  in  a  tin, 
lay  a  little  butter  over,  then  another  layer  of  paste  buttered,  and  so 
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on,  till  the  tin  is  full.  Bake  in  a  quick  oven,  and  turn  out  upside 
down. 

Take  off  the  top  layer,  the  lower  when  baking,  place  on  a  dish 
and  spread  with  peaches  sweetened  with  castor  sugar;  continue  the 
same  way  till  the  paste  is  used.    Serve  hot. 

169.  PLAIN  CAKE. 

■J-  lb.  Jlour,  2  02.  dripping.,  a  teaspoonful  baking  powder^  2  02. 
castor  sugar.,  2  oz.  C7irrants^  a  grate  of  nutmegs  a  pijich  of  salt^ 
milk  or  water. 
Time,  |  hour.    Usual  cost,  4d. 

Put  the  salt,  with  the  baking  powder,  into  the  flour,  and  rub  in 
the  dripping,  add  the  dry  ingredients,  and  mix  with  milk  or  water. 
Bake  in  a  good  oven. 

170.  RICE  MUFFIN. 

I  lb.  flour.,  2  eggs^  a  cupful  boiled  rice,  i  tablespoonful  butter,  a 
teaspoonful  salt,  milk. 

Time,  15  minutes.    Usual  cost,  6d. 

Rub  the  butter  in  the  flour,  add  the  dry  ingredients,  then  mix 
with  enough  milk  to  make  a  thin  batter,  beat  hard,  and  bake 
quickly  on  greased  tins. 

171.  SHORT  CAKES. 

I  lb,  flour,  \  teaspoonful  salt,  large  teaspoo7tful  baking  powder,  2 
oz.  butter,  a  tablespoonful  brown  sugar,  3  oz.  butter. 
Time,  about  \  hour.    Usual  cost,  5d. 

Mix  the  dry  ingredients  together,  then  rub  in  the  butter,  and 
add  enough  milk  to  make  into  a  dough.  Roll  out  about  i  inch 
thick,  and  bake  quickly. 

Split  open,  butter,  and  serve  hot. 

172.  SLIM  CAKES. 

I  lb.  flour,  \  lb.  butter,  2  eggs,  salt. 

Time,  10  to  15  minutes.    Usual  cost,  lod. 

Make  into  a  paste  the  flour,  a  pinch  of  salt,  and  the  eggs. 
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Roll  it  out  as  if  for  pastry,  putting  in  the  butter  in  small  pieces, 
Roll  it  again  \  inch  thick,  and  cut  in  diamonds.  Bake  till  a  nice 
brown. 

173.  SOUR  MILK  CAKES. 

I  lb.  flour ^  a  teaspoonful  of  salt^  a  Utile  piece  of  drippings  \  pint 
sour  milk. 
Time,  J  hour.    Usual  cost,  2d. 

Rub  the  dripping  into  the  flour  and  salt,  and  make  into  a  dough 
with  the  milk. 

Roll  out  and  cut  into  small  cakes,  bake  a  light  brown,  cut  open, 
and  butter  while  hot. 

174.  SULTANA  CAKE. 

10  oz.  flour ^  4  oz.  clarified  drippijtg  or  butter^  2  oz.  moist  sugar ^ 
4  oz.  sultanas^  a  tablespoojiful  of  candied  peel  finely  chopped 
and  a  teaspoonful  oj  lemon  peel  grated^  a  dessertspoo?iful  baking 
powder y  a  pinch  of  salt.,  i  egg^  milk. 
Time,  30  to  40  minutes.    Usual  cost,  lod. 

Rub  the  dripping  or  butter  into  the  flour,  mix  in  the  dry  ingre- 
dients, stir  in  the  egg,  then  enough  milk  to  make  the  usual 
consistency  of  a  fruit  cake. 

Put  in  a  tin,  well  greased,  and  bake  in  a  good  oven. 

175.  SUNDERLAND  NUTS. 

I  lb.  of  flour.,  J  lb.  treacle,  6  oz.  butter  or  inargarine,  6  oz.  sugar., 
\  oz  ginger^  a  flavouring  of  allspice  and  coriander  seeds ^  a  little 
salt. 

Time,  about  20  minutes.    Usual  cost,  8d. 

Put  all  the  dry  ingredients  in  a  basin,  and  work  them  well  to- 
gether ;  warm  the  butter  and  treacle  together,  pour  into  the  basin 
and  work  into  a  smooth  paste.  Drop  spoonfuls  on  to  a  buttered 
paper,  and  bake  for  about  20  minutes  in  a  rather  cool  oven. 

176.  SWISS  ROLL. 

\  lb.  butter.,  \  lb.  flour,  \  lb.  sugar ^  3  eggs^  apricot  or  other  pre- 
serve. 

Time,  10  minutes.    Usual  cost,  lod. 

Just  warm  the  butter  till  it  is  easily  beaten  with  a  spoon,  add 
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the  sugar  pounded,  or  castor  sugar,  and  beat  to  a  cream ;  then  the 
eggs  one  at  a  time,  and  lastly  the  flour,  beating  all  the  time.  Pour 
the  mixture  on  to  a  buttered  baking  tin,  which  should  be  covered 
thinly,  and  bake  in  a  quick  oven  for  ten  minutes.  When  the  cake 
is  cool,  spread  it  with  a  thin  layer  of  apricot  or  other  preserve,  and 
roll  up. 


A  breakfastcupful  of  flour^  a  teacupful  of  ground  rice^  a  table- 
spoonful  brown  sugar^  \  lb.  drippings  i  egg^  lemojt  flavourings 
salt. 

Time,  J  hour.    Usual  cost,  sd. 

Put  the  flour  in  a  basin  with  a  little  salt,  add  the  dripping 
melted  and  beaten,  then  the  sugar  and  egg.  Beat  all  well 
together,  then  put  in  cakes  on  a  greased  tin,  and  bake  in  a  quick 
oven  for  about  a  quarter  of  an  hour. 


177.  TEA  CAKES. 
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A 

Alexandrovna  pudding,  122 
Apple  and  tapioca  pudding,  122 
Apricot  pudding,  122 
Arrowroot  charlotte,  123 
,,       tea  cakes,  129 

B 

Bacon  olives,  94 

,,     on  toast,  94 
Baked  beans,  118 

n     eggs,  94 
Baking-powder  cake,  130 
Beef  olives,  105 

„   scallops,  95 

„   stew,  106 

BILLS  OF  FARE. 

Bills  of  fare  for  5  persons  at  4s. 
per  head — 
One  week  in  town  (Spring),  i 
Ditto,  country  (Spring),  3 
„    town  (Summer),  20 
„     country  (Summer),  22 
„     town  (Autumn),  37 
„     country  (Autumn),  39 
„    town  (Winter),  54 
„     country  (Winter),  56 
Bills  of  fare  for  5  persons  at  6s. 
per  head — 
One  week  in  town  (Spring),  6 
Ditto,  country  (Spring),  8 
„    town  (Summer),  24 
„     country  (Summer),  26 
„     town  (Autumn),  41 
„     country  (Autumn),  43 
„     town  (Winter),  58 
^,     country  (Winter),  60 


Bills  of  fare  for  6  persons  at  7s. 
per  head — 
One  week  in  town  (Spring),  1 1 
Ditto,  country  (Spring),  13 
„     town  (Summer),  29 
„     country  (Summer),  31 
„     town  (Autumn),  45 
„    country  (Autumn),  48 
„    town  (Winter),  63 
„     country  (Winter),  65 
Bills  of  fare  for  3  persons  at  7s. 
per  head — 
One  week  in  town  (Spring),  18 
Ditto,  town  (Summer),  35 
„        „    (Autumn),  52 
„        „    (Winter),  70 
Bills  of  fare  for  2  persons  at  6s. 
per  head — 
One  week  (Spring),  16 
„       (Summer),  33 
„       (Autumn),  50 
(Winter),  68 

Brawn,  95 

„      (another  mode),  95 
Brazillian  stew,  106 
Bread  and  currant  pudding,  123 
„       fruit  pudding,  123 
„    -crumb  pudding,  124 
Breakfast^  Supper^  and  Savoury 
Dishes — 
Bacon  olives,  94 

„     on  toast,  94 
Baked  eggs,  94 
Beef  scallops,  95 
Brawn,  95 

,,     (another  mode),  95 
Breakfast  omelette,  96 
Cecils,  96 
Cheese  fritters,  96 
I  „     pudding,  97 

'35 
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Breakfast^  &^c.  {continued) — 
Cheese  stuffed  potatoes,  97 
Cold  meat  bondinettes,  97 
Collared  head,  97 
Cow-heel  in  sharp  sauce,  98 
Cupped  eggs,  98 
Curried  eggs,  with  fried  ham, 
98 

Faggots,  98 

Form  of  rice  and  peas,  100 
Fried  collared  head,  99 

„    cow-heel,  99 

„    liver,  99 
Ham  a  la  Croquemitaine,  100 

,,    and  egg  patties,  100 
Hominy,  100 
Kidney  and  rice,  loi 
Meat  jelly,  10 1 

„    rolls,  loi 
Ox-cheek  potted,  102 
Ox-tails,  102 

Pig's  feet,  with  sharp  sauce, 
102 

Pork  faggot,  103 
Savoury  eggs,  103 
„      jelly,  103 
Scalloped  eggs,  104 
Toast,  with  marrow,  104 
Tomato  pie,  104 
Veal  cake,  105 
„   patties,  105 
Breakfast  omelette,  96 
Breast  of  mutton  stewed  and 

browned,  106 
Bullock's  sweetbread,  107 
Buttered  lobster,  86 
,,      potatoes,  1x8 

C 

Cabbage  and  bacon,  107 

Cakes  {recipes  for) — 

Arrowroot  tea  cakes,  129 
Baking-powder  cake,  130 
Cocoanut  gingerbread,  130 
Far-far  scones,  130 
Hominy  cake,  131 
Luncheon  cake,  131 


Cakes  (cojitinued) — 

Muffin  cakes,  131 

Peach  short  cake,  131 

Plain  cake,  132 

Rice  muffin,  132 

Short  cakes,  132 

Slim  cakes,  132 

Sour  milk  cakes,  133 

Sultana  cake,  133 

Sunderland  nuts,  133 

Swiss  roll,  133 

Tea  cakes,  134 
Cecils,  96 

Caveched  sole  or  brill,  87 
Cheese  fritters,  96 
„     pudding,  97 
„     stuffed  potatoes,  97 
Cocoanut  gingerbread,  130 
Cod  and  oyster  sauce,  87 
Cod's  roe  (savoury),  87 
Cold  meat  bondinettes,  97 
Collared  breast  of  mutton,  107 

„     head,  97 
Cow-heel  in  sharp  sauce,  98 
Crab,  dressed,  88 

,,    roast,  88 
Crimble  pudding,  124 
Cumberland  pudding,  124 
Cupped  eggs,  98 
Curried  eggs,  with  fried  ham, 

98 

Cutlets  in  batter,  108 
D 

Date  pudding,  124 
Desiccated  soup  (brown),  81 

„     ^      „    (white),  81 
Devonshire  steak,  108 
Dinner  Dishes — 
Beef  olives,  105 

,,  stew,  106 
Brazilian  stew,  106 
Breast  of  mutton  stewed  and 

browned,  106 
Bullock's  sweetbread,  107 
Cabbage  and  bacon,  107 
Collared  breast  of  mutton,  107 
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Dinner  Dishes  {co?itiniied) — 
Cutlets  in  batter,  108 
Devonshire  steak,  108 
Dressed  lamb's  head,  108 
Fricasseed  mutton,  109 

,,        rabbit,  109 
Ham,  109 
Indian  cutlets,  no 
Jugged  hare,  1 10 
rabbit,  no 
,,     steak,  ni 
Macaroni  and  minced  meat, 
III 

Mutton  stuffed  and  roasted, 
III 

Nice  savoury  dish,  112 

Ox-brains,  112 

Ox-cheek,  112 

Pig's  fry,  112 

Potato  pot,  113 

Raised  pork  pie,  113 

Pressed  beef,  1 14 

Pudding  pie,  1 14 

Sea  pie,  114 

Season  pudding,  1 1 5 

Sheep's  head,  r  1 5 

Sheep's  head  a  la  Russe,  115 

„       hearts,  1 16 
Stewed  kidney,  116 

„      ox  kidney,  117 

„      rolled  steak,  116 

,,      tripe,  117 
Toad-in-a-hole,  117 
Tripe  saute,  118 
Dressed  lamb's  head,  108 
Doused  Spanish  onions,  119 

E 

Economical  custard,  125 
Empenado,  88 

F 

Faggots,  98 
Far-far  scones,  130 
Fish-balls,  88 

,,   in  white  sauce,  89 


Fish  {recipes  for) — 
Buttered  lobster,  86 
Caveched  sole  or  brill,  87 
Cod  and  oyster  pie,  87 
Cod's  roe  (savoury),  87 
Crab,  dressed,  88 

„     roast,  88 
Empenado,  88 
Fish  balls,  88 
„    in  white  sauce,  89 
,,    stewed  with  tomatoes,  89 
„    with  custard,  89 
Haddock    and   mashed  po- 
tatoes, 90 
„       with  Worcester 
sauce,  90 
Kedgeree,  90 
Lobster  cutlets,  90 
Plaice  fried  in  batter,  91 

,,     with  shrimp  sauce,  9 1 
Salmon  rissoles,  91 
,,     potted,  92 
,,     scalloped,  92 
Scalloped  oysters,  92 
Scallops  scalloped,  93 
Shrimps,  potted,  93 
Stewed  oysters,  93 
Suffed  cod,  baked,  93 
Tickled  plaice,  94 
Fish  soup,  81 
„   stewed  with  tomatoes,  89 
„    with  custard,  89 
Form  of  rice  and  peas,  100 
Fricassed  mutton,  109 
„        rabbit,  109 
Fried  collared  head,  99 
„     cow-heel,  99 
„    liver,  99 

G 

General  notes  on  Menus,  73 
Ginger  loaf,  125 
„     pudding,  125 

H 

Haddock  and  mashed  potatoes, 
90 
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Haddock  with  Worcester  sauce, 
90 

Half-hour  dumplings,  126 

„      sauce  for,  126 

Ham,  109 

„     k  la  Croquemitaine,  100 
„     and  egg  patties,  100 

Hominy,  100 

„      cake,  131 

I 

Ilkley  pudding,  126 
Indian  cutlets,  1 10 

J 

[ugged  hare,  1 10 

„     rabbit,  1 10 

„     steak,  III 
Julienne,  82 
Junket,  126 

K 

Kedgeree,  90 
Kidneys  and  rice,  loi 

L 

Lamb's  or  sheep's  head  broth,  82 

Lemon  puddings,  126,  127 

Lentil  soup,  82 

„        „    (brown),  82 

,,        „     with  pork  liquor,  83 

LolDster  cutlets,  90 

Luncheon  cake,  131 

M 

Macaroni  and  minced  meat,  1 1 1 
Marketing,  79 
Meals  in  general,  77 
Meat  jelly,  loi 
„    rolls,  loi 
Muffin  cakes,  131 
Mushrooms  on  toast,  119 


EX. 

Mutton  soup,  83 

„      stuffed  and  roasted,  1 1 1 

N 

New  college  pudding,  127 
Nice  savoury  dish,  112 

O 

On  marketing,  79 
On  meals  in  general,  77 
Original  ginger  pudding,  127 
Ox  brains,  112 

„  cheek,  112 

,,       „     potted,  102 

,,  head  soup,  83 

,,  heel  soup,  84 

,,  tails,  102 

P 

Pea  soup,  84 

Peach  short  cake,  131 

Pigs'  feet  with  sharp  sauce,  102 

„    fry,  112 
Plaice  fried  in  batter,  91 

„       „     with  sharp  sauce,  91 
Plain  cake,  132 

„    soup,  84 
Pork  faggot,  103 
Potato  cheesecakes,  128 

„     croquettes,  119 

„     pot,  113 

,,     snow,  120 

„     soup,  85 
Potatoes  (new)  with  parsley,  120 
Pressed  beef,  114 
Pudding  pie,  1 14 
Puddings  and  Sweets  {recipes 
for)— 

Alexandrovna  pudding,  122 
Apple  and  tapioca  pudding, 
122 

Apricot  pudding,  122 
Arrowroot  charlotte,  123 
Bread  and  currant  pudding,  1 23 
„     „    fruit  pudding,  123 
crumb  pudding,  124 
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Puddiiigs^  &^c»  {co7itimied) — 
Crimble  pudding,  124 
Cumberland  pudding,  124 
Date  pudding,  124 
Economical  custard,  125 
Ginger  loaf,  125 

„     pudding,  125 
Half-hour  dumplings,  126 
J,  „       sauce  for, 

126 

Ilkley  pudding,  126 
Junket,  126 

Lemon  puddings,  126,  127 
New  college  pudding,  127  . 
Original  ginger  pudding,  127 
Potato  cheese  cakes,  128 
Raisin  pudding,  128 
Rice  mould,  128 
Shape  of  French  plums,  129 
Sponge  pudding,  129 
Swiss  pudding,  129 
Tapioca  and  apple  pudding, 
129 

Pudding  sauce,  125 
R 

Raised  pork  pie,  113 
Rasin  pudding,  128 
Rice  mould,  128 
„   muffin,  132 
soup,  85 
Russian  salad,  120 

S 

Salmon,  scalloped,  92 

„     potted,  92 

,,     rissoles,  91 
Savoury  eggs,  103 
„       jelly,  103 
Scalloped  eggs,  104 

„       oysters,  92 

,,       salsify,  121 
Scallops,  scalloped,  93 
Sea  pie,  114 
Season  pudding,  115 
Shape  of  French  plums,  129 


Sheep's  head,  115 

„         „     k  la  Russe,  115 
„      hearts,  116 
Short  cakes,  132 
Shrimps,  potted,  93 
Slim  cakes,  132 
Soups  {recipes for) — 

Desiccated  soup  (brown),  81 
»  „    (white),  81 

Fish  soup,  81 
Julienne,  82 

Lamb's  or  sheep's  head  broth, 
82 

Lentil  soup,  82 

„        „     (brown),  82 

,,        „     with  pork  liquor, 

83 

Mutton  soup,  83 
Ox-head  soup,  83 
Ox-heel  soup,  84 
Pea  soup,  84 
Plain  soup,  84 
Potato  soup,  85 
Rice  soup,  85 
Squash  soup,  85 
Tomato  soup,  86 
^White  soup,  86 
Sour  milk  cakes,  133 
Sponge  pudding,  129 
Squash  soup,  85 
Stewed  kidney,  116 
,,      ox-kidney,  117 
„      oysters,  93 
,,      potatoes,  121 
„      rolled  steak,  1 16 
„      tomatoes,  121 
„      tripe,  117 
Stuffed  cod,  baked,  93 
Sultana  cake,  133 
Sunderland  nuts,  133 
Swiss  pudding,  129 
„     roil,  133 

T 

Tapioca  and  apple  pudding,  129 
Tea  cakes,  134 
Tickled  plaice,  94 
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Toad-in-a-hole,  117 
Toast  with  marrow,  104 
Tomato  and  cucumber  salad,  121 
Tomato  pie,  104 
soup,  86 
Tripe  saute,  105 

V 

Veal  cake,  105 
,,   patties,  105 

Vegetables  {recipes  for) — 
Baked  beans,  118 
Buttered  potatoes,  118 


Vegetables  {continitcd) — 
Doused  Spanish  onions,  119 
Mushrooms  on  toast,  119 
Potato  croquettes,  119 

,,     snow,  120 
Potatoes  (new)  with  parsley, 
120 

Russian  salad,  120 
Scalloped  salsify,  121 
Stewed  potatoes,  121 
tomatoes,  121 
Tomato  and  cucumber  salad, 
121 

White  soup,  86 


The  End. 
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about  1,700  pages,  with  Thousands  of  Recipes  and  Instructions, 
Hundreds  of  Engravings  and  New  Coloured  Cookery  Plates. 

With  Quantities,  Time,  Costs,  and  Seasons,  Directions  for  Carving 
and  Trussing,  Management  of  Children,  Arrangement  and  Economy  of 
the  Kitchen,  Duties  of  Servants,  .the  Doctor,  Legal  Memoranda,  and 
Bills  of  Fare  and  Menus  of  all  kinds  and  for  all  Seasons. 

In  thi.>  New  Edition  the  size  of  the  pages  has  been  increased, 
and  360  pages  added ^  so  that  the  work  now  contains  nearly 
one  half  as  tnuch  ^natter  again  as  the  old  editio^i, 

OPINIONS  OF  THE  PRESS  ON  THE  NEW  EDITION. 

"  Perfect  as  it  was  before,  it  is  much  more  so  now  '  —  Bristol  Times. 

"  Should  be  one  of  the  wedding  presents  of  every  bride." — The 
Christian  World. 

"  Hardly  anything  belonging  to  domestic  life  is  wanting  to  this  ency 
clopaedic  volume,' — Manchester  Examiner. 

a  Wedding  Gi/i,  Birthday  Book,  or  Presentation  Volnvte  at 
any  period  of  the  year^  Mrs.  Beetons  "  Ho7isehold  Management  "  is  en- 
titled to  the  very  first  place.  The  book  will  last  a  lifetime,  and  save 
vioney  every  day. 


WARD,  LOCK  &  BOWDEN,  Ltd. 


STANDARD  COOKERY  &  HOUSEKEEPING  BOOKS. 


Price 

3/6 


2/6 


7/6 


7/6 


MRS.  BEETON'S  EVERY-DAY  COOKERY  AND  HOUSE- 
KEEPING BOOK.     Re-written  and   Revised  throughout,  greatly- 
Enlarged  and  Improved  ;  containing  570  Pages,  1,800  Recipes,  in- 
cluding Instructions  for  Foreign  and  Vegetarian  Cookery,  New  French 
and  English  Menus  for  every  Month  in  the  Year,  New  Menus  for 
Breakfast,  Luncheon,  Tea,  Supper  and  Picnics,  New  Tables  of  House- 
keeping Accounts  and  Household  Expenditure,  New  Coloured  Plates 
and  600  Engravings.    Large  crown  8vo,  cloth  gilt,  3s.  6d. 
Mrs.  Breton's  Everv-Dav  Cookery  /las  the  reputation  of  being 
the  best  Cookery  Book  isszied  at  its  price^  and  the  Publishers  trust  that  in 
its  enlarged  and  improved /ori7t  it  way  be  more  acceptable  than  ever  in 
English-speaking  households.    Infinite  pains  have  been  taken  in  the pre- 
paratic7i  of  this  New  Edition.     Every  line  has  been  recoviposed,  and 
Three  Hundred  Pages  added,  so  that  the  work  will,  it  is  hoped,  dese^'ve 
the  praise  bestowed  up07t  it  of  being  the  Best  atid  Cheapest,  as  well  as  the 
most  Complete  Manual  on  Cookery  and  Housekeeping  ever  offered  at 
anything  like  the  price. 

MRS.  BEETON'S  ALL  ABOUT  COOKERY.  Enlarged, 

Revised,  and  thoroughly  brought  up  to  date,  containing  2,000  Recipes 
for  every  branch  of  Cookery.  New  Menus  for  all  meals  for  all  months 
in  the  year,  Valuable  Coloured  Plates  and  SOO  Illustrations. 
Crown  bvo,  450  Pages,  cloth  gilt,  2s.  6d. 

The  Hnprovements  and  Additions  made  in  the  New  Edition  may  be 
described  U7ider  the  following  heads:  —  The  thorough  Revision  of 
all  the  Recipes  contained  in  the  last  Edition — New  Recipes 
for  every  branch  of  Cookery  — The  newest  modes  of  serving 
Dinners  and  other  meals  shown  in  the  New  Menus— Floral  and 
other  pretty  Designs  for  Menu  Cards — Table  Decorations  for  all 
Seasons,  being  practical  suggestions  for  the  Beauty  of  the  Home 
— The  new  and  beautifully  executed  Coloured  Plates,  new  Full- 
page  and  other  Illustrations. 

A  COMPANION  VOLUME  TO  ''MRS.  BEETON'S  BOOK  OF 

HO  US  EH  OLD  MA  NA  GMENT. " 
MRS.    BEETON'S    HOUSEWIFE'S    TREASURY  OF 
DOMESTIC  INFORMATION.    With  numerous  full-page  Co- 
loured and  other  Plates,  and  about  600  Illustrations  in  the  Text. 
Crown  8vo,  half-roan,  7s.  6d, ;  half -calf,  10s.  6d, 
Among  the  subjects  treated  of  will  be  found: — How  to  Build,  Buy, 
Rent,  and  Furnish  a  House.— Taste  in  the  House.— Economical 
Housekeeping. — Management  ol  Children. — Home  Needlework, 
Dressmaking  and  Millinery. — Fancy  and  Art  Needlework. — The 
Toilet.— Modern  Etiquette.— Employment  of  Leisure  Hours. 

'*  In  the  one  thousand  and  fifty-six  pages  in  this  marvellous  *  Home 
Book  *  there  is  laot  one  worthless  or  unnecessary  item,  not  one 
article  we  would  ever  wish  to  forget." — The  Court  Journal. 

SYLVIA'S  FAMILY  MANAGEMENT.  A  Book  of  Thrift 
and  Cottage  Economy.  With  numerous  Colourad  and  other  Elates 
and  350  Illustrations  in  the  Text.  Medium  8vo,  cloth  gilt,  bevelled 
boards,  7s.  6d, 

The  subjects  treated  of  include:  Choice  of  a  Home— Furnishing 
—Cookery  and  Housekeeping— Domestic  Hygiene— Dress  and 
Clothing— Children — Household  Pets  and  Amusements,  &c.  &c. 

From  the  SATURDAY  REVIEW :  **  The  most  important 
publication,  so  far  as  variety  of  subjects  is  concerned,  which  we  have 
yet  seen  for  the  benefit  of  families  of  small  means,** 
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u. 

3d 
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THE  CpOKERY  INSTRUCTOR.   By  Edith  A.  Barnett, 

Examiner  to  the  National  Training  School  for  Cookery,  &c.  Illus- 
trated. The  reasons  for  Recipes,  which  are  almost  entirely  omitted  in 
all  Modern  Cookery  Books,  are  here  clearly  given.  Crown  8vo,  cloth 
gilt,  2s,  6d,  ;  Cheap  Edition,  cloth  limp,  ls» 

"  The  Cookery  Instructor,  we  are  sure,  will  be  a  boon  to  thousands. 
It  is  simple,  concise,  intelligible  and  accurate." — Sheffield  Telegraph. 

GOOD  PLAIN  COOKERY.   By  Mary  Hooper,  Author  of 

**  Little  Dinners,"  "  Every  Day  Meals,''  &c.  This  work,  by  an 
acknowledged  Mistress  of  the  Cuisine,  is  specially  devoted  to  what  is 
generally  known  as  Plain  Cookery.  Crown  8vo,  cloth  gilt,  2s,  6d,  ; 
Cheap  Edition,  cloth  limp,  Is, 

THE  ART  OF  PASTRY-MAKING:  French  and  English; 

including    Cakes,   Sweetmeats   and  Fancy   Biscuits.      By  Emile 
Herisse,   late  Chief  Pastrycook- Confectioner.     With  40  Illustra- 
tions.   Crown  8vo,  linen  boards,  bevelled,  2s.  6d. 
-~  The  want  of  a  cheap  and  reliable  Book  of  Recipes  for  making  Paltry 
has  Ions;  been  seriously  felt  by  Cooks^  Pastrycooks  and  Housewives.  The 
a7cthor  has  endeavoured  to  present y  in  a  style  so  plain  and  minute  as  to  be 
perfectly  coitiprehensible  to  anyone^  the  newest  and  best  recipes,  and  those 
only  of  really  practical  value.     Every  recipe  in  the  book  has  been 
thoroughly  tested  and  frequently  used  by  the  author  during  twenty  years' 
practice  in  London  and  Paris. 

MRS.  BEETON'S  COOKERY  BOOK.  New  and  Enlarged 

Edition,  containing  upwards  of  1,000  Recipes,  350  Engravings,  and 
Four  Coloured  Plates.  Marketing,  Vegetarian  Cookery,  Menus,  Table 
Arrangements,  Trussing,  Carving,  &c.,  &c.  with  Quantities,  Time, 
Cost  and  Seasons.    Crown  8vo,  cloth.  Is,  /  cloth  gilt.  Is,  6d, 

THE  PEOPLE'S  HOUSEKEEPER.  A  Complete  Guide  to 
Comfort,  Economy  and  Health.  Comprising  Cookery,  Household 
Economy,  the  Family  Health,  Furnishing,  Housework,  Clothes,  Mar- 
keting, Food,  &c.  &c.    Post  8vo,  cloth.  Is, 

THE  ECONOMICAL  COOKERY  BOOK,  for  Housewives, 

Cooks,  and  Maids-of-all-Work;  with  Advice  to  Mistress  and  Servant. 
By  Mrs.  Warren.  New  Edition,  with  additional  pages  and  numerous 
Illustrations.    Post  8vo,  limp  cloth,  6d, 

THE  SIXPENNY  PRACTICAL  COOKERY  AND  ECONO- 

MICAL  RECIPES.  Comprising  Marketing,  Relishes,  Boiled  Dishes, 
Vegetables,  Soups,  Side  Dishes,  Salads,  Stews,  Fish,  Joints,  Sauces, 
Cheap  Dishes,  Invalid  Cookery,  &c.  €d, 

MRS.  BEETON'S  SIXPENNY  COOKERY  BOOK  for  the 

people  and  Housekeeper's  Guide  to  Comfort,  Economy  and  Health. 
Crown  Svo,  linen  covers,  6d, 

MRS.  BEETON'S  COTTAGE  COOKERY  BOOK.  Contain- 

ing  Simple  Lessons  in  Cookery  and  Economical  Home  Management. 
A  Guide  to  Economy  in  the  Kitchen,  and  a  valuable  Handbook  for 
Young  Housewives.    Fcap.  Svo,  cloth  limp,  €d,;  paper  covers,  3d, 

BEETON'S  PENNY  COOKERY  BOOK.  Containing  more 
than  200  Recipes  and  Instructions.    Price  Id,  ;  post  free,  l\d. 
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EDUCATIONAL  AND  USEFUL  WORKS. 
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6/- 


5/- 

or 
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THE  BEST  WORK  FOR  SELF-EDUCATORS. 
THE  UNIVERSAL  INSTRUCTOR  ;  or,  Self-Culture  for  All. 
A  Complete  Cyclopaedia  of  Learning  and  Self-Education  ;  meeting 
the  Requirements  of  all  Classes  of  Students,  and  forming  a  Perfect 
System  of  Intellectual  Culture.    With  2,000  Illustrations.    In  Three 
Vols.,  royal  8vo,  each  7s.  dd.  ;  half-calf  or  half-morocco,  1.2s* 
The  worTt  is  eseeellentf  and  it  is  to  be  hoped  it  may  meet 
with  the  popularity  it  deserves,'* — Athen^um. 

THE  DOCTOR  AT  HOME,  AND  NURSE'S  GUIDE  BOOK: 

A  Guide  to  the  Structure  and  Composition  of  the  Human  Body ;  the 
Nature,  Causes  and  Treatment  of  Disease  ;  its  Maintenance  in  Health 
and  Strength,  and  the  Prolongation  of  Life  ;  with  special  Directions 
respecting  the  various  Ailments  and  Disorders  of  Childhood  and 
Womanhood.  Edited  by  George  Black,  M.B.  Edin.,  Author  of 
First  Aid  in  Accident  and  Sudden  Illness,"  &c.  With  Hundreds  of 
Illustrations.   Demy  8vo,  cloth,  900  pages,  6s, 

"  Doctors  will  be  the  first  to  testify  to  the  value  of  such  a  work  as 
this."— City  Press. 

"THE  PRACTICAL  MECHANIC  SERIES"  OF  INDUS- 

TRIAL  HANDBOOKS.  Profusely  Illustrated.  Demy  8vo,  strongly 
bound  in  cloth,  price  Ss.  6d.  or  5s,  each. 

1  The  Stonemason  and  the  Bricklayer.   With  Eleven  Folding 

Plates  and  224  Illustrations  in  the  Text.  5s. 

2  The  Domestic  House  Planner  and  the  Sanitary  Architect. 

With  Sixteen  Folding  Plates  and  Sixty  Illustrations  in  the 
Text.  5s. 

3  The  General  Machinist.  With  Four  Folding  Plates  and  Seventy- 

five  Illustrations  in  the  Text.  5s. 

4  The  Building  and  Machine   Draughtsman.     With  Eighteen 

Folding  Plates  and  155  Illustrations  in  the  Text.  5s. 

5  The  Carpenter  and  Joiner.   With  Twenty-five  Folding  Plates 

and  200  Illustrations  in  the  Text.  5s, 

6  The  Ornamental   Draughtsman;    Including  Form  and  Colour. 

With  Nineteen  Folding  Plates  and  Illusts.  in  the  Text.  3s,6d, 

7  The  Iron  and  Steel  Maker.  With  Five  Folding  Plates  and  Thirty- 

two  Illustrations  in  the  Text.  5s. 

8  The  Cabinet  Maker.   With  Ten  Folding  Plates  and  Sixty-Two 

Illustrations  in  the  Text.  3s.  6d. 

9  The  Geometrical  Draughtsman.   With  Seven  Folding  Plates  and 

126  Illustrations  in  the  Text.   Ss.  6d. 
10  The  Student's  Introduction  to  Mechanics.   With  150  Illustra- 
tions. 5s. 

"The  information  has  been  supplied  by  men  who  are  peculiarly  well 
quahfied  to  speak  on  the  subject  ;  and  if  our  mechanics  and  artisans  could 
be  induced  to  master  books  of  this  kind,  their  interest  in  their  daily  work 
would  be  quickened,  and,  since  skilled  labour  can  always  command  the 
Market,  their  advancement  in  life  would  be  secured."— The  Leeds 
Mercury. 

A  DICTIONARY  OF  THE  TECHNICAL  AND  TRADE 

TERMS  of  Architectural  Design  and  Building  Construction.  Being 
Practical  Descriptions,  with  Technical  Details,  of  the  Different  Depart- 
ments connected  with  the  various  Subjects  ;  with  derivations  of,  and 
French  and  German  equivalents  or  synonyms  for  the  various  Terms. 
With  Explanatory  Diagrams.  Demy  8vo,  cloth,  5s, 
"  The  thoroughly  explanatory  character  of  the  work  gives  it  a  high 
value,  both  as  a  book  of  reference,  and  as  a  practical  guide  for  the  young 
architect  and  builder.    Technicality  is  shown  to  be  no  bar  to  a  perfectly 
clear  description  of  every  term." — Daily  Chronicle. 
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HIGH-CLASS  BOOKS  OF  REFERENCE. 


A  Complete  Encyclopedia  for  Thirty  Shillings. 
In  Four  Vols.,  royal  8vo,  cloth,  30s.  ;  strongly  bound,  half- Persian,  4,28*  ; 
half-russia,  60s,  ;  half-calf,  63s.  ;  in  Six  Vols.,  cloth,  36s,  ; 
half-calf,  54:S, 

BEETON'S  ILLUSTRATED  ENCYCLOPAEDIA  OF  UNI- 

VERSAL  INFORMATION.  Comprising  Geography,  History, 
Biography,  Chronology,  Art,  Science,  Literature,  Religion 
AND  Philosophy,  and  containing  4,000  Pages,  50,000  Articles,  and 
Hundreds  of  Engravings  and  Coloured  Maps. 

We  know  of  no  hook  which  in  such  small  compass  gives  so 
much  information,*'-— Thk  Scotsman. 

A  perfect  mine  of  information,'* — Leeds  Mercury, 


Brought  down  to  the  Autumn  of  1892. 
HAYDN'S    DICTIONARY    OF    DATES.     Relating  to  all 

Ages  and  Nations  ;  for  Universal  Reference.  Containing  about  12,000 
distinct  Articles,  and  130,000  Dates  and  Facts.  Twentieth 
Edition,  Enlarged,  Corrected  and  Revised  by  Benjamin  Vincent, 
Librarian  of  the  Royal  Institution  of  Great  Britain.  Medium  8vo, 
cloth,  price  18s,  ;  half-calf,  24:S,  ;  full  or  tree-calf,  31s,  6d. 

THE  TIMES  on  the  iSth  Edition  :— "  We  see  no  reason  to  reverse 
or  qualify  the  judgment  we  expressed  upon  a  former  edition,  that  the 
'Dictionary  of  Dates  '  is  the  most  Universal  Book  of  Reference  in 
a  moderate  compass  that  we  know  of  in  the  English  Lan- 
guage,"   

VINCENT'S   DICTIONARY   OF   BIOGRAPHY,  Past  and 

Present.  Containing  the  Chief  Events  in  the  Lives  of  Eminent  Persons 
of  all  Ages  and  Nations.  By  Benjamin  Vincent,  Librarian  of  the  Royal 
Institution  of  Great  Britain,  and  Editor  of  "Haydn's  Dictionary  of 
Dates."  In  One  Vol.,  medium  8vo,  cloth,  7s.  6d,  ;  half-calf,  12s,  ;  full 
or  tree-calf,  18s, 

"  It  has  the  merit  of  condensing  into  the  smallest  possible  compass  the 
leading  events  in  the  career  of  every  man  and  woman  of 
eminence,  ...  It  is  very  carefully  edited,  and  must  evidently  be 
the  result  of  constant  industry,  combined  with  good  judgment  and  taste.  *— 
The  Times.  

HAYDN'S  DICTIONARY  OF  DOMESTIC  MEDICINE.  By 

the  late  Edwin  Lankester,  M.D.,  F.R.S.,  assisted  by  Distinguished 
Physicians  and  Surgeons.     With  an  Appendix  on  Sick  Nursing  and 
Mothers'  Management.     With  full  pages  Of  Engravings.    In  Ou^ 
Vol.,  medium  Svo,  cloth  gilt,  7s,  6d,  ;  half-calf,  12s, 
The  best  work  of  its  kind,'*— Medical  Press  and  Circular 
The  fullest  and  most  reliable  work  of  its  feinc?.^^— Liver- 
pool Albion.  

HAYDN'S  BIBLE  DICTIONARY.  For  the  use  of  all  Readers 
and  Students  of  the  Old  and  New  Testaments,  and  of  the  Apocrypna. 
Edited  by  the  late  Rev.  Charles  Boutell,  M.A.    With  many 
pages  of  Engravings,  separately  printed  on  tinted  paper.    In  One 
Vol.,  medium  Svo,  cloth  gilt,  7s.  6d.  ;  half-calf,  12s, 
Marked  by  great  care  and  accuracy,  clearness  com- 
bined with  brevity,  and  a  vast  amount  of  information  whxch 
uyiU  delight  cmd  benefit  readers,**— Tub.  Watchman, 
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per  Vol, 


HOUSEHOLD  MEDICINE:  A  Guide  to  Good  Health,  Long 

Life,  and  the  Proper  Treatment  of  all  Diseases  and  Ailments.  Edited 
by  George  Black,  M.B.  Edm.    Accurately  Illustrated  with  450 
Engravings.    Royal  8vo,  cloth  gilt,  price  10s,  6d,  ;  half-calf,  16s. 
**  Considerable  is  the  care  which  Dr.  Black  has  bestowed  upon  his  work 
on  Household  Medicine.    He  has  gone  carefully  and  ably  into  all  the  sub- 
jects that  can  be  included  m  such  a  volume.  .  .  .  The  work  is  worthy 
of  study  and  attention,  and  likely  to  produce  real  good,'' — 
Athen^um.  

THE  BOOK  FOR  AMATEURS  IN  CARPENTRY, 
EVERY  MAN  HIS  OWN  MECHANIC.  Being  a  Complete 
Guide  for  Amateurs  in  Household  Carpentry  and  Joinery,  Orna- 
mental AND  Constructional  Carpentry  and  Joinery,  and 
Household  Building,  Art  and  Practice.  New,  Revised  and 
Enlarged  Edition,  with  about  900  Illustrations  of  Tools,  Pro- 
cesses. Buildings,  &C.  Demy  8vo,  cloth  gilt,  price  7s,  6d, ;  half- 
calf,  12s, 

**  There  is  a  fund  of  solid  information  of  every  kind  in  the  work  before 
us,  which  entitles  it  to  the  proud  distinction  of  being  a  complete  *  vade^ 
mecum'  of  the  subjects  upon  which  it  treats.''— The  Daily 
Telegraph.   

BEETON'S    DICTIONARY   OF  THE   PHYSICAL  SCI- 

ENCES  ;  Including  Astronomy,  Botany,  Chemistry,  Geology,  Elec- 
tricity, Sound,  Light,  Heat,  &c.  With  explanatory  Engravings. 
Royal  8vo,  cloth  gilt,  7s,  6d.  ;  half-calf,  12s. 

BEETON'S  DICTIONARY  OF  RELIGION,  PHILOSOPHY, 
POLITICS,  AND  LAW.  With  explanatory  Woodcuts.  Royal 
8vo,  cloth  gilt,  7s.  6d,  ;  half-calf,  12s. 

BEETON'S  DICTIONARY  OF  INDUSTRIES  AND  COM- 
MERCE; Accounts,  Agriculture,  Building,  Banking,  Engineering, 
Mechanism,  Mining,  Manufactures,  Seamanship  and  Shipping,  Steam 
Engines,  and  many  other  Useful  Articles.  With  300  Explanatory 
Woodcuts.    Royal  8vo,  cloth  gilt,  7s.  6d. 

BEETON'S  DICTIONARY  OF  LITERATURE,  FINE  ARTS 

AND  AMUSEMENTS  ;  Architecture,  Books,  Heraldry,  Journalism, 
Music,  Painting,  Sculpture,  and  many  other  Subjects  pertaining  to 
Culture  and  general  Information.  With  Explanatory  WoodCUts. 
Royal  Bvo,  cloth  gilt,  price  7s.  6d. 

The  care  and  labour  bestowed  on  these  works  have  rendered  them  com- 
plete and  trustworthy  Encyclopcedias  on  the  subjects  which  they  include. 
The  latest  discoveries,  improvements,  and  changes  have  been  noticed  and 
duly  chronicled  in  the  various  articles,  and  no  pains  have  been  spared  to 
attain  at  once  completeness^  clearness,  and  accuracy  in  each  book. 

THE  INDUSTRIAL  SELF-INSTRUCTOR  in  the  leading 

branches  of  Technical  Science  and  Industrial  Arts  and  Pro- 
cesses. With  Coloured  Plates,  and  many  Hundreds  of  Working 
Drawings,  Designs,  and  Diagrams.  In  Five  Vols.,  demy  4to,  cloth 
gilt,  7s.  ad.  each. 

This  work,  devoted  to  the  spread  of  Technical  Education,  appeals  to 
all  who  take  an  interest  in  Manufactures  and  Construction,  and  in  the 
progress  and  operation  of  practical  Science.  As  a  useful  and  interesting 
book  for  youths  and  those  engaged  in  self-education,  it  cannot  fail  to  recom- 
mend itself  while  it  will  be  found  a  book  of  useful  reference  to  the  general 
reader. 

"Promises  to  be  one  of  the  most  usefid  books  ever  issued 
from  the  British  press." — Freeman's  Journal. 
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GARDENING  BOOKS. 


Price 

THE 

Standard  Gardening  Books. 


Enlarged  and  Revised  Edition. 
10/6    BEETON'S  NEW  BOOK  OF  GARDEN  MANAGEMENT. 

A  New  and  Greatly  Enlarged  Edition,  entirely  Remodelled  and 
thoroughly  Revised  ;  forming  a  Compendium  of  the  Theory  and  Practice 
of  Horticulture,  and  a  Complete  Guide  to  Gardening  in  all  its  Branches. 
Profusely  Illustrated  With  Coloured  Plates  and  600  Engravings. 
Royal  8vo,  very  handsomely  bound,  cloth  gilt,  bevelled  boards, 
10s.  6d. 

Beeton's  New  Book  of  Garden  Management  is  a  complete  and 
exhaustive  work  on  the  Theory  and  Practice  of  Gardening  in  all  its 
Branches^  embodying  Full  and  Detailed  Information  on  every  subject 
that  is  directly  or  indirectly  connected  with  the  Art,  leading  up  from  the 
preparation  of  any  description  of  Ground^  to  render  it  fit  and  suitable 
for  Horticultural  purposes^  to  the  Culture  of  every  kind  of  Floiver 
Fruity  V ^getable,  Herb  and  Tree  that  is  or  can  be  grown  in  it. 

"  The  work  is  exceedingly  comprehensive  ....  appears  to 
leave  no  detail  of  the  subject  witJiout  adequate  treatment."— 
The  Daily  Telegraph. 

7/6     BEETON'S  ILLUSTRATED   GARDENING    BOOK.  A 

Complete  Guide  to  Gardening  in  all  its  Branches,  and  a  reliable  com- 
pendium of  the  Theory  and  Practice  of  Horticulture.  With  Coloured 
Plates  and  Hundreds  of  Engravings.  Crown  8vo,  cloth  gilt,  7s,  6d. 

This  work  is  of  a  most  comprehensive  character,  showing  how  to  Lay 
Out  and  Stock  the  Garden,  and  describing  the  Culture  necessary  for 
every  Fruit,  Flower  and  Vegetable  that  is  grown  in  it.  The  work  also 
treats  exhaustively  of  Sites^  Soils  and  Manures,  Sequence  of  Crops, 
Garden  Carpentry,  Tools  and  Appliances,  Greenhouses,  Orchard 
Houses,  <Sr»c. 

BEETON'S  BOOK  OF  GARDEN  MANAGEMENT.  The 

Original  Crown  8vo  Edition.  Embracing  all  kinds  of  information  con- 
nected with  Fruit,  Flower,  and  Kitchen  Garden  Cultivation,  Orchid 
Houses,  &c.  &c.  Illustrated  with  a  large  number  of  Engravings. 
Crown  8vo,  cloth  gilt,  price  6s,  /  or  in  half-calf,  10s,  6d, 

BEETON'S  DICTIONARY  OF  EVERY-DAY  GARDENING. 

Constituting  a  Popular  Cyclopaedia  of  the  Theory  and  Practice  of 
Horticulture.  Illustrated  with  Coloured  Plates,  made  after  Original 
Water  Colour  Drawings,  and  WoodcutS  in  the  Text.  Crown  8vo,  cloth 
gilt,  price  3s,  6d. 

ALL  ABOUT  GARDENING.  Being  a  Popular  Dictionary  of 
Gardening,  containing  full  and  practical  Instructions  in  the  different 
Branches  of  Horticultural  Science.  With  Illustrations.  Crown  8vo, 
cloth  gilt,  price  2s,  6d, 


6/- 
3/6 
2/6 
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GARDENING  BOOKS. 


Price 

2/6 


2/6 


1/- 
1/6 


v- 


1/- 


V- 


V- 


1/- 


1/- 


Id. 


The  Standard  Gardening  Books— con^z'nued. 
THE  GARDEN:  Its  Preparation  and  Arrangement, 

Showing  and  Describing  how  Gardens  are  Laid  Out ;  the  Tools  and 
Appliances  wanted  for  Garden  Work  ;  the  Structures  with  which  Gar- 
dens are  Furnished  and  Equipped.  With  many  Illustrations. 
Crown  8vo,  cloth,  6d. 

WORK  IN  GARDEN  AND  GREENHOUSE  ALL  THE 

YEAR  ROUND.  Describing  how  Gardens  are  Kept,  Stocked  and 
Renewed;  Routine  Work  in  Garden  and  Greenhouse  all  the  year 
round ;  the  Training,  Culture,  and  Propagation  of  Trees,  Shrubs, 
Fruits,  Flowers,  and  Vegetables,  With  many  Illustrations.  Crown 
8vo,  cloth,  2s.  6d, 

BEETON'S  GARDENING  BOOK.  Containing  full  and  prac- 
tical Instructions  concerning  general  Gardening  Operations,  the  Flower 
Garden,  the  Fruit  Garden,  the  Kitchen  Garden,  Pests  of  the  Garden, 
with  a  Monthly  Calendar  of  Work  to  be  done  in  the  Garden  throughout 
the  Year.  With  Illustrations.  Post  8vo,  cloth,  price  Is, ;  or  cloth 
gilt,  with  Coloured  Plates,  price  Is,  6d, 

HOW  TO  MAKE  A  GARDEN.  Giving  Complete  Instruc- 
tions on  the  Formation  of  a  Garden.  Describing  every  Operation  that 
is  necessary  for  the  Conversion  of  a  piece  of  Land  into  a  well-arranged 
Garden.   With  many  Illustrations.    Crown  Bvo,  limp  cloth.  Is, 

AIDS  TO  GARDENING:  An  Exhaustive  and  Reliable  Sum- 
mary of  Articles  of  all  kinds  requisite  for  Garden  Work  in  every 
branch.  With  clear  and  practical  Instructions  for  the  Construction, 
Heating  and  Ventilation  of  Glazed  Appliances,  Fixed  and  Movable. 
With  many  Illustrations.   Crown  Bvo,  limp  cloth.  Is, 

THE  GARDEN  AND  ITS  WORK  FOR  EVERY  MONTH 

IN  THE  YEAR.  Setting  forth  the  best  Modes  and  Means  of  Re- 
storing worn-out  Garden  Ground  ;  the  Renovation  and  Regeneration 
of  Fruit  Trees  ;  the  Theory  of  Plant  Life  and  Growth  ;  the  Methods 
of  Propagation  ;  the  Management  of  all  kinds  of  Fruit  Trees  ;  and  the 
Gardener's  Out-door  Work  in  every  Season.  With  many  Illustra- 
tions.   Crown  8vo,  limp  cloth,  Is, 

GREENHOUSE  AND  GARDEN.  A  Complete  Summary  of 
the  Treatment  of  Flowers,  Fruits  and  Vegetables  under  Glass ;  Direc- 
tions for  Planting  and  Preserving  Ornamental  Shrubs  and  Trees  ;  the 
Culture  of  all  kinds  of  Plants  used  as  Food ;  Cultural  Notes  on  all 
Varieties  of  Flowers ;  and  Instructions  for  Window  Gardening  and 
Management  of  Ferns.  With  many  Illustrations.  Crown  Bvo, 
limp  cloth.  Is, 

KITCHEN  AND  FLOWER  GARDENING  FOR  PLEASURE 

AND  PROFIT.  A  Practical  Guide  to  the  Cultivation  of  Vegetables, 
Fruits,  and  Flowers.  With  upwards  of  100  Engravings.  Crown  Bvo, 
limp  cloth,  Is, 

GLENNY'S  ILLUSTRATED  GARDEN   ALMANAC  AND 

FLORISTS'  DIRECTORY.  Published  Annually,  with  Engravings 
of  the  Year's  New  Fruits,  Flowers,  and  Vegetables,  List  of  Novelties, 
Special  Tables  for  Gardeners,  Wrinkles  for  Gardeners,  Alphabetical 
Lists  of  Florists,  &c.  &c.    Demy  Bvo,  price  Is, 

BEETON'S  PENNY  GARDENING   BOOK.    Price  Id.; 

post  free,  i  l^d. 
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NEEDLEWORK  BOOKS. 


Price 

7/6 

V- 

1/- 


10/6 

51- 

51- 

1/- 
6d. 

1/- 


Standard  Needlework  Books. 

BEETON'S  BOOK  OF  NEEDLEWORK.  Consisting  of  670 
Needlework  Patterns,  with  full  Descriptions  and  Instructions  as  to 
working  them.  Every  Stitch  Described  and  Engraved  with  the 
utmost  accuracy,  and  the  Quantity  of  Material  requisite  for  each 
Pattern  stated.    Crown  8vo,  cloth  gilt,  gilt  edges,  price  7»*  6d, 


SHILLING    NEEDLEWORK  BOOKS. 


1  Tatting  Patterns. 

2  Embroidery  Patterns. 
4  Knitting  and  Netting. 


6  Guipure  Patterns. 

7  Point  Lace  Bool<. 


NEEDLEWORK  INSTRUCTION  BOOKS 

Imperial  i6ino,  ornamental  wrapper,  price  6d»  each. 

1  Berlin  Wool  Instructions.    With  i8  Illustrations. 

2  Embroidery  Instructions.   With  65  Illustrations. 

3  Crociiet  Instructions.    With  24  Illustrations. 

SYLVIA'S  Needlework  Books. 

Crown  8vo,  fancy  wrappers,  profusely  Illustrated,  price  Is,  each. 

1  The  Child's  Illustrated  Fancy  Work  and  Doll  Book. 

2  Sylvia's  Lady's  Illustrated  Lace  Book. 

3  Sylvia's  Book  of  Ornamental  Needlework. 

4  Sylvia's  Illustrated  Macram6  Lace  Book. 

5  Sylvia's  Art  of  Church  Embroidery. 

6  Sylvia's  Book  of  Monograms,  Initials,  &c. 

7  Sylvia's  Illustrated  Crochet  Book. 

8  Sylvia's  Book  of  Drawn  Linen  Work. 

ART  NEEDLEWORK.  With  full  Instructions.  Demy  4to, 
cloth  gilt,  10s,  6d,  With  many  Designs  and  Four  Folding  Supple- 
ments. 

THE  LADY'S  BAZAAR  AND  FANCY  FAIR  BOOK.  With 
364  Illustrations.    Crown  8vo,  cloth  gilt,  gilt  edges,  price  Ss, 

LADY'S  HANDBOOK  OF  FANCY  NEEDLEWORK.  Uni- 
form.   Crown  8vo,  cloth  gilt,  gilt  edges,  price  5s, 

THE  KNITTER'S  NOTE  BOOK.  By  E.  M.  C,  Author  of 
*'  The  Lady's  Knitting  Book,"  &c.   Is, ;  limp,  6d. 


Bazaar  and  Fancy-Pair  Books. 

Crown  8vo,  fancy  boards,  price  Js,  each. 

1  Sylvia's  Book  of  Bazaars  and  Fancy-Fairs. 

2  Sylvia's  New  Knitting,  Netting,  and  Crochet  Book. 

3  Sylvia's  Illustrated   Embroidery  Book. 

4  Sylvia's  Illustrated  Book  of  Artistic  Knicknacks. 


WARD,  LOCK  &  BOWDEN,  Ltd. 


POPULAR  SHILLING  MANUALS. 


Price 


V- 


WARD,  LOCK,  BOWDEN  &  CO.*S  UNIVERSAL  SERIES  OF 

SHILLING    USEFUL  BOOKS. 


1  Beeton's  Shilling  Cookery  Book.  With  Cold.  Plates. 

2  Beeton's  Shilling  Gardening  Book.  Fully  Illustrated. 

3  Beeton's  Complete  Letter  Writer,  for  Ladies  and 

Gentlemen. 

4  Webster's  Pocket  English  Dictionary. 

5  Beeton's  Ready  Reckoner. 

6  Beeton's  Pictorial  Spelling  Book. 

7  Beeton's  Family  Washing  Book.  For  Fifty-two  Weeks. 
9  Beeton's  Investing  Money  with  Safety  and  Profit. 

13  Webster's  Book-keeping.    Single  and  Double  Entry. 

14  The  People's  Shilling  Housekeeper. 

15  Ward  and  Lock's  Pocket  English  Dictionary. 

16  Ward  and  Lock's  English  and  German  Dictionary. 

18  Complete  Etiquette  for  Ladies. 

19  Complete  Etiquette  for  Gentlemen. 

20  Complete  Etiquette  for  Families. 

22  Etiquette  of  Modern  Society. 

23  Guide  to  the  Stock  Exchange  and  Money  Market. 

24  Tegg's  Readiest  Reckoner  ever  Invented. 

25  The  Bible  Student's  Handbook. 

26  The  Complete  Shilling  Self-Instructor. 

28  Speeches  and  Toasts  :  How  to  Make  and  Propose  them. 

29  Ward  and  Lock's  New  Pronouncing  Dictionary. 

30  Grammar  Made  Easy:  The  Child's  Home  Lesson  Book. 

31  Child's  First  Book  of  Natural  History.  Illustrated. 

32  Webster's  Dictionary  of  Quotations.  With  full  Index. 

33  The  Pocket  Map  of  London,  and  32,000  Cab  Fares. 

34  Beeton's  Recipe  Book.   Uniform  with  Beeton's  Cookery. 

36  Walker  and  Webster's  English  Dictionary. 

37  HolidayTrips  Round  London.    Profusely  Illustrated. 

38  The  Holiday  Companion,  and  Tourist's  Guide. 

39  Ward  and  Lock's  Indestructible  ABC.  Illustrated. 
39AWard  and  Lock's  Indestructible  Alphabet. 

40  Doubts,  Difficulties,  and  Doctrines.  Granville. 

41  Beeton's  Dictionary  of  Natural  History.  Illustrated. 

42  The  Dictionary  of  Every-day  Difficulties. 

43  Webster's  illustrated  Spelling  Book. 


WARD,  LOCK  &  BOWDEN,  Ltd. 


POPULAR  SHILLING  MANUALS. 


Price 

1/- 


Universal  Series  of  Useful  Books — continued. 
44  Beeton's  Book  of  Songs.    New  and  Improved  Edition. 

48  The  Art  of  Swimming.    By  Captain  Webb. 

49  Elementary  Carpentry  and  Joinery.   257  Illusts. 

50  Ornamental  Carpentry  and  Joinery.    271  Illusts. 

51  General  Building,  Art  and  Practice.   224  Illusts. 

52  New  South  Wales  and  Queensland.  Trollope. 

53  Victoria  and  Tasmania.   By  Anthony  Trollope. 

54  South  and  West  Australia.   By  Anthony  Trollope. 

55  New  Zealand.   By  Anthony  Trollope. 

56  Cobbett's  English  Grammar.    Annotated  Edition. 

57  Cobbett's  French  Grammar.    Annotated  Edition. 

58  How  to  Pass  Examinations;  or,  The  Candidate's  Guide. 

60  Professions  and  Occupations:  A  Guide  for  Youths. 

61  Common  Blunders  in  Speaking  and  Writing. 

62  Ahn's  First  Lessons  in  German. 

63  Original  Readings  and  Recitations.  Pemberton. 

64  Westhall  on  Training.    (Pocket  size. ) 

66  Moody's  Talks  on  Temperance.  (Also  cloth,  is,  6d.) 

67  Intoxicating    Drinks:    Their    History  and  Mystery. 

By  Dr.  Kirton.    (Also  in  cloth  gilt.  Is*  6d») 

68  The  Poetry  of  Flowers.    With  Illustrations. 

69  The  Language  of  Flowers.    With  Illustrations. 

70  Watts's  Short  View  of  Scripture  History. 
71,72,73  Moxon's  Penny  Readings.  Ed.  by  Hood.  3  Vols. 

74  Sun,  Moon  and  Stars  :  Elementary  Astronomy. 

75  Tables  of  the  Population  of  the  United  Kingdom. 

76  Manners  of  the  Aristocracy.  By  One  of  Themselves. 

77  English  Grammar  for  Self-Learners.  L.  T.  Smith. 

78  The  Improvement  of  Modern  Dress. 

79  Shakespeare's  Complete  Works. 

80  The  Book  of  Recreation  and  Amusement. 

81  The  Magic  Lantern  :  Its  Construction  and  Management. 

82  Carpenter's  Dictionary  of  Synonyms. 

83  Sound,  Light  and  Heat.   ByDuNMAN.    135  Illusts. 

84  Electricity  and  Magnetism.  By  Dunman.  165  Illusts. 

87  The  Elementary  Writing  Book  for  Self-Instruction. 

88  The  Progressive  Writing  Book  for  Self-Instruction. 

89  The  Model  Writing  Book  for  Self-Instruction. 

(Nos.  87,  88,  89,  in  One  Volume,  2s.) 

90  The  Guide  to  Health.  Ed. by  Geo.  Black,  M.B.  Illust. 
9T  The  Household  Doctor.  Edited  by  Geo.  Black,  M.B. 

WARD,  LOCK  &  BOWDEN,  Ltd. 


POPULAR   SHILLING  MANUALS. 


Price 


1/- 


2/6 


The  Universal  Series  of  Useful  Books— conHnued. 

92  Lessons  in  French.  By  J.  A.  L.  Kunz.  (Also  cloth,  2s,) 

93  Lessons  in  German.   By  H.  W.  Dulcken,  Ph.D. 

(Also  in  cloth,  2s.) 

94  Our  Nurses,  and  the  Work  they  Have  to  Do.  By 

H.  C.  O'Neill  and  E.  A.  Barnktt.   (Also  cloth,  2s.) 

95  Profitable  Poultry  Keeping.   By  Mrs.  Eliot  James. 

96  Fret-Sawing  and  ^Marquetry  Cutting.   By  D.  B. 

Adamson.   Illustrated.   (Also  cloth,  2s.) 

97  Plays  for  Home  Performance.    By  J.  Maddison 

Morton,  Author  of  "  Box  and  Cox." 

98  The  Enquirer's  Oracle :  What  to  Do  and  How  to  Do  It. 

99  Good  Plain  Cookery.   By  Mary  Hooper. 
ICQ  French  and  English  Dictionary. 

101  The  Clerk's  Instructor;  or,  How  to  Excel  in  Business. 

102  The  Good  Housewife.    With  160  Illustrations. 

103  The  Family  Advice  Book.   With  200  Illustrations. 

104  The  Cookery  Instructor.   By  Edith  A.  Barnett. 

105  How  to  Make  a  Garden.  Illustrated. 

106  Aids  to  Gardening.  Illustrated. 

107  The  Garden  and  Its  Work.  Illustrated. 

108  Greenhouse  and  Garden.  Illustrated. 

109  How  to  Read  Character  in  Handwriting.  By 

Henry  Frith. 
no  Select  Plays  for  Amateurs.  Illustrated. 

111  Original  Playsfor  the  Drawing-Room.  Illustrated. 

112  P I  ay s  f  o  r  A  m  ate  u  r  Act o  rs .   Illustrated . 

113  Dr.  Koch's  Cure  for  Consumption. 

114  Work  among  the  Fallen.  By  the  Chaplain  of  Mill- 

bank.   V^-^h  Introduction  by  Archdeacon  Farrar. 

115  How  to  Read  Character  in  Faces,  Features  and 

Forms.    By  Henry  Frith. 

116  Life  of  Parnell.   By  T.  P.  O'Connor,  M.P. 

117  What  to  Do  With  Our  Boys  and  Girls.   By  Sir  Geo. 

Baden-Powell,  Miss  Clementina  Black,  and  others.  (Also 
cloth,  2s.) 

118  Animal  Life:  Introduction  to  Zoology.  Bettany. 

119  Temperance  Summer  and  Winter  Drinks.  600 

Recipes.   

USEFUL  HANDBOOKS. 

Crown  8vo,  cloth  gilt,  2s,  6d,  each. 

1  Indian  Household  Management.   A  Handbook  for 

the  Guidance  of  all  Visiting  India.    By  Mrs.  Eliot  James. 

2  Corn  and  Root  Crops  :  How  to  Manage  Them.  must. 

3  Country  Sports  by  Flood  and  Field.   A  Handbook 

to  every  Branch  of  Rural  Recreation.  Illustrated. 

4  How  to  Choose  and  Manage  a  Farm  with  Pleasure 

and  Profit.  Illustrated. 

5  Trees,  and  How  to  Grow  Them.    A  Manual  of  Tree- 

Culture.  Illustrated. 


I 
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The  "GOURMET   BOILA"  is  a  glazed  fireproof  stoneware  vessel,  which 
stands  inside  any  ordinary  iron  saucepan  that  is  about  half  filled  with  water. 
No  stirring  is  required,  as  the  contents  cannot  burn  or  boil  over,  but  will  gently 
simmer,  however  violently  the  saucepan  may  boil. 


THE  PERFECT  COOKER 

FOR  MILK,  PORRIDGE,  BEEF-TEA,  SOUP,  FISH, 
ENTRIES,  CURRIES,   MEAT,  GAME,  POULTRY,  JELLIES, 
CUSTARDS,  FRUIT,  etc.,  etc. 

The  most  Delicious  Dishes  prepared  without 
trouble. 

ABSOLUTE  PURITY.      NO"  WASTE. 

FOOD  UNTOUCHED  BY  METAL. 


Recommended  by  leading  Physicians,  Chefs,  Newspapers,  etc.,  etc. 
Ciradars  on  application. 

Prices :  9d.,  1/-,  1/3, 1/6, 1/9,  2/-,  2/3,  2/6,  2/9,  3/-  each. 

To  be  obtained  of  all  Ironmongers,  China  Dealers,  and  Stores,  or  from 

GOURMET  &  Co.,  80,  Farringdon  Road,  London,  E.C. 


QOIjI>   MEDALS   AWARDED   ALL  EXHIBITIONS. 

JOHN  LUSTY, 


Wholesale  Importer  and  Dealer  in  LIVE  WEST  INDIA  GREEN  TURTLE. 


J.  LUSTY  has  always  a  large 
quantity  of  Live  Turtle  in 
his  Tank,  at  Market  Price, 
and  a  large  Stock  of 

REAL  TURTLE 
SOUP 

in  Tins  and  Glass  Bottles, 
ready  for  immediate  use  ;  also 

FRESH 
TURTLE  soup 


Turtle  Dressed  and  Sent  to 
any  part  of  United  Kingdom 
* -:^=«^?^'>».   •^='5s-=:s=:=j=«--  — ^-:?5^^2^  On  ttic  sHortest  noHce. 

JAMAICA  I.  REEN  TURTLE.,  packed  in  i-lb.  and  i-lb.  boxes,  or  in  bulk  by  the  cwt. 
PRESERVED   TURTLE,  Calipash,  Calipee,  the  choicest  quality,  in  Tins  and  Glass 

Bottles ;  Turtle  Green  Fats,  Turtle  Fins,  Turtle  Herbs  and  Spices. 
Also  Specially  Prepared  INVALID  TURTLE  FOOD,  in  Boxes. 

ALL  ORDERS  ADDRESSED  TO 

JOM  LUSTY,  8,  Parnliam  Street,  Salmon  Lane,  Llmehouse,  London,  E., 

WILL  RECEIVE  PROMPT  ATTENTION. 
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H.  FIELDING  &  SON,  Snape  Works,  BIRMINGHAM. 


MASON'S 

EXTRACT  OF  HERBS 

For  the  immediate  production  of 

BOTANIC 
BEER* 


A  Nine-Gallon  Cash  of  Alco- 
holic Beer  from  a  JSreivery 
will  cost  yott  101 6,  but  Eight 
Gallons  of  Beer  made  from 

Mason's  Extract  of  Herbs 

can  he  obtained  for  6d.,  plus 
a  pound  or  ttvo  of  Sugar  and 
a  little  Yeast, 

THE  FINEST  BEVERAGE 
IN  THE  WORLD. 


INVENTORt  A  MANUFACTURERS! 

NEIBALL  k  MASON 

Hyson  Green  Works, 
NOTTINGHAM. 


Makers  of  MASON'S  Wine 
Essences. 

Every  House-wife  should  use  it. 

rt^  unablfe  toi obtain  it  in  your  neighbourhood,  send  9  stamps  for  sample 
bottie ;  or  samples  of  both  Wine  Essence  and  Extract  of  Herbs,  post  free 
for  1$  stamps. 


